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MESSAGE  FROM  THE  PUBLISHER 


This  book  has  been  published  through  the  combined 
efforts  of  our  company  and  the  organization  whose 
name  appears  on  the  cover. 

We  sincerely  hope  that  you  will  enjoy  its  use.  Should 
you  want  extra  copies  of  this  publication  for  your 
friends,  relatives  or  neighbors,  you  can  purchase  them 
from  the  organization. 

If  you  know  an  organization  or  club  that  would  want  a 
project  that  would  give  them  a  guaranteed  profit,  with- 
out cost  or  investment,  they  can  obtain  full  information 
by  writing  to  our  company  at  the  address  below.  We 
specialize  in  the  publishing  of: 

Cook  Books 
Recipe  File  Books 
Crafts  for  Adults  Books 
'  Crafts  for  Children  Books 

Birthday  &  Anniversary  Calendars 
Police  Calendars 
Fire  Calendars 

School  Days  &  Memories  Books 
YOUR  ORGANIZATION  CAN  MAKE 

$375  to  $3,500 

WITH  ONE  OF  OUR  PROJECTS 

Write  to:    Project  Department 

Women's  Clubs  Publishing  Co.,  Inc. 
323  South  Franklin  Street 
Chicago,  Illinois  60606 

(Please  include  your  name,  address  and  telephone 
number  and  name  of  your  organization.) 


COOKBOOK  GRAB  BAG 
LIBRARY 

FOR  you 


Build  your  own  Cook  Book  Library  at  very  little  cost  with  Cook  Books  contain- 
ing Cooking  secrets  from  Coast  to  Coast  in  the  United  States  and  Canada.  We  are 
America's  Largest  Publisher  of  Personalized  Cook  Books.  The  recipes  in  our 
Cook  Books  are  the  favorites  of  Homemakers  in  the  United  States  and  Canada. 
All  publishers  of  books  always  have  an  Over-Run  on  all  books  and  the  Cook 
Books  that  are  available  are  Over-Runs  and  are  similar  to  the  one  you  are  reading. 
These  over-runs  create  our  unique  *'Cook  Book  Grab  Bag."  PRICES  ARE  LESS 
THAN  1/2  THE  ORIGINAL  PRICE.  We  do  not  know  which  Cook  Books  you 
will  get,  but  we  guarantee  no  duplicates.  Please,  Cash  Orders  only.  We  cannot 
accept  C.O.D.  orders. 

3  Cookbooks  -  $  6.75  10  Cookbooks  -  $18.00 
5  Cookbooks  -  $10.00  15  Cookbooks  -  $25.00 
8  Cookbooks  -  $  1 5 .00        20  Cookbooks  -  $30.00 


25  Cookbooks -$35.00 
30  Cookbooks  -  $40.00 
40  Cookbooks  -  $50.00 


CUTHERE^^^^   

Mail  to:    COOK  BOOK  GRAB  BAG,  Room  11 06 

c/o  Women*s  Clubs  Publishing  Co.,  Inc. 
323  South  Franklin  Street 
Chicago,  Illinois  60606 
PLEASE  PRINT 

Number  of  Books  Ordered  Amount  Enclosed 


Your  Name. 


Your  Address , 


Your  City  


State 


Zip 
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ONION  HORS  D^OEUVRES 

1  c.  mayonnaise 
Parmesan  cheese 


White  onions 
Bread  rounds 


Mix  together  mayonnaise  and  1  Tbsp*  Parmesan  cheese.  Cut 
bread  rounds  about  half  dollar  size.   Slice  white  onions  thinly 
and  place  on  bread  roimds.  Cover  onion  with  mayonnaise  mixture 
and  sprinkle  with  Parmesan  cheese.   Put  under  broiler  until 
golden  brown  and  bubbly. 


PUFFY  CLAM  APPETIZERS 

2-3  oz.  pkg.  cream  cheese 
1  can  mincea  clams 
1  egg,  beaten 


18  -  2 -inch  rounds  of  bread  or 
crackers 


Soften  cheese;  add  clams,  egg  and  blend  well.   Spread  on  bread 
or  crackers  and  place  under  broiler  until  puffed  and  lightly 
browned.   Serve  hot. 


ALMOND  CHEESE  BALL 

1/4  c.  toasted,  unblanched 

almonds 
1/4  c.  flour 
1/4  tsp.  salt 
Dash  red  pepper 


1/4  c.  butter 

3/4  c.  grated,  sharp  cheese, 

packed 
2  Tbsp.  cold  water 


Chop  almonds  fine.   Sift  dry  ingredients  together.  Blend  butter 
and  cheese.  Add  together.  Add  nuts,    ^rinkle  water  over 
top  and  blend.   Shape  into  3/4-inch  balls.   Bake  at  350  degrees 
for  15  minutes.   Serve  warm. 
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CHEESE  PUFFS 

1/2  c.  soft  margarine  1  tsp.  grated  onion 

2  c.  grated  cheese  1/2  tsp.  salt 

1/2  tsp.  Worcestershire  1  1/4  c,  flour 

sauce 

1  tsp.  dry  mustard 

Mix  all  ingredients  except  flour  and  beat  until  mixture  is  soft 
and  well  blended.   Then  add  flour.   Mix  to  stiff  doi^h.  Make 
into  small  balls  (about  size  of  small  walnut)  and  place  on 
ungreased  cookie  sheet.   Press  top  with  fork  to  flatten. 
Bake  10-15  minutes  in  300  degree  oven. 

BAKED  POTATO  GOO 

2  Tbsp.  soft  butter  1  1/2  tsp.  chopped  chives  or 
1/2  c.  sharp  cheddar  parsley  or  green  onions 

cheese,  grated  1/8  tsp.  salt 

4  Tbsp.  sour  cream 

Cream  all  ingredients  together;  chill. 


Write  An  Extra  Recipe  Here: 
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SALAD  GENEVIEVE  Dorothy  Magruder 


1  box  pistachio  Jell-O  instant  1/2  c.  chopped  nuts 

pudding  1  Co  miniature  marshmallows 

#2  can  crushed  pineapple,  9  oz«  carton  Cool  Whip  or  Dream 

drained  Whip 

Mix  pudding  with  drained  pineapple  juice;  mix  well.  Add  Cool 
Whip,    Fold  in  pineapple,  marshmallows  and  add  nuts. 

7-UP  SALAD  Dorothy  Magruder 

1  -  7  oz.  bottle  7-Up  1  -  #2  can  crushed  pineapple 

1  pkg.  lime  Jell-O  3/4  c.  pecans 
1/4  lb.  marshmallows               1  c.  Dream  Whip 

2  -  3  oz.  pkgs.  Philadelphia       Few  drops  green  food  coloring 
cream  cheese  2/3  c.  mayonnaise 

Combine  7-Up  and  the  marshmallows  in  top  of  double  boiler 
until  marshmallows  melt.   Pour  over  dry  lime  Jell-O  and  stir 
until  dissolved.  Have  cheese  room  temperature.  Add  hot  mix- 
ture slowly  to  cheese  and  beat  until  smooth.  Add  the  pineapple 
and  nuts.   Chill  until  partially  set,   Fold  in  Dream  Whip,  food 
coloring  and  mayonnaise.   Blend  thoroughly. 


PLEASE  PATRONIZE 

OUR  ADVERTISERS 
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TACO  SALAD 


Linda  Hatcher 


1  head  lettuce 

2  tomatoes 
2  carrots 

1  green  onion 

1  c,  shredded  cheddar  cheese 


1  bag  Doritos,  taco  flavor 
1  lb.  hamburger 
1  env.  dry  taco  mix 
Thousand  Island  dressing 


Brown  hamburger  meat,  drain.  Add  taco  mix  and  stir  well. 
In  bowl  combine  lettuce,  tomatoes,  carrots,  onion  and  cheese. 
Toss  well.  Add  hamburger  mixture.  Pour  Thousand  Island 
dressing  over  salad  and  sprinkle  well  with  crushed  Doritos. 
Mix  weU  and  serve. 


MARINATED  BEAN  SALAD 

1  1/2  c.  green  beans 
1  1/2  c.  yellow  beans 
1  1/2  c.  kidney  beans 


Dressings 
1/2  c.  sugar 
1/2  c.  salad  oil 


Mrs.  Anne  Jones 

1  1/2  c.  garbanzo  beans, 

optional 
1  green  pepper,  cut  up 
1  large  sweet  onion,  sliced 


1/2  c.  wine  vin^ar 
1/2  tsp.  salt 


Drain  beans.   Combine  dressing  ingredients.   Pour  over  beans, 
pepper  and  onion.   Marinate  overnight  in  refrigerator.  Serves 
12. 


STRAWBERRY  SALAD 

2  small  pkgs.  strawberry 

JeU-O 
2  1/2  c.  boiling  water 
1  small  pkg.  frozen  straw- 
berries 


Sandra  Capps 

3  bananas,  sliced 

1  small  can  crushed  pineapple, 

drained 
1/2  c.  chopped  pecans 
1/2  pt.  sour  cream 


Dissolve  Jell-O  in  boiling  water.  Add  strawberries  and  stir 
imtil  thawed.  Add  bananas,  pineapple  and  pecans.  Pour 
half  of  the  mixture  in  8x8x2^-inch  pan  and  put  in  refrigerator  until 
firm.   Jell  the  remaining  half  only  until  thick,  pouring  consistency. 
Spread  sour  cream  on  first  half  and  pour  remaining  half  on  top. 
Place  in  refrigerator  to  chill  the  entire  mixture. 


SWEET  CUCUMBER  PICKLES 

10  medium  cucumbers 
8  c.  sugar 

2  Tbsp.  pickling  spice 


Ruby  King 

5  tsp.  pickliiig  salt 
4  c.  cider  vinegar 


Continued, 
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Our  Services: 


Dry  Cleaning 


Laundry 


Shirts  Hand  Finished 


Coin  Laundry 
Flat  Work 
Wash  Dry  Fold 


Open  7  AM  to  10  PM  DaUy 


SWEET  CUCUMBER  PICKLES  (Continued) 

Cover  whole  cucumbers  with  boiling  water.  Allow  to  stand 
overnight.  Drain.   Repeat  procedure  for  3  consecutive  days.  , 
On  the  fifth  day  drain  and  slice  cucumbers  1/2-inch  thick. 
Combine  sugar,  vinegar  and  spices  and  salt.  Bring  to  boil  and 
pour  over  cubes.   Let  stand  2  days.   On  3rd  day  bring  to  boil. 
Fill  jars  and  seal.   Yield:  7  pts."^ 

PIMENTO  CHEESE  SPREAD  Fay  Jones 

1  lb.  Velveeta  cheese  1  pt.  mayonnaise 


1  Tbsp.  sugar,  scant 

Place  ingredients  in  bowl.  Smash  with  a  fork  until  well  blended* 
Chill. 

AVOCADO  SALAD 


Dissolve  Jell-O  in  hot  water.  Add  tomato  sauce,  onion  juice  and 
mayonnaise.  When  mixture  begins  to  thicken,  add  avocado. 
Can  be  garnished  with  peeled  shrimp. 

BEAN  SALAD 


1  small  jar  pimento,  4  oz. 


1  pkg.  lemon  Jell-O 
1  c.  hot  water 
1  c.  tomato  sauce 


1  1/2  Tbsp.  onion  juice 

3/4  c.  mayonnaise 

1  large  or  2  small  ripe  avocado 


1  can  green  beans 
1  can  wax  beans 
1  can  kidney  beans 
1/2  bell  pepper,  diced 
1  small  onion,  diced 
1  tsp.  pepper 


1/3  c.  salad  oil 
1  tsp.  salt 


Continued. 
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BEAN  SALAD  (ConUnued) 

Drain  the  beans  and  place  together  in  a  large  bowU  Add  the 
remaining  ingredients  and  allow  to  marinate  at  least  8  hours. 
Drain  and  serve, 

MACARONI 

1-2  1/2  can  tomatoes  1  c.  cheddar  cheese,  cut  up 

1  small  onion  1  small  bell  pepper 

1  can  tomato  sauce  1  Tbsp,  butter 

Boil  water  with  onion,  tomatoes,  bell  pepper  and  tomato  sauce 
until  vegetables  are  cooked.  Add  macaroni;  cook  until  tender. 
Pour  into  casserole.  Add  cheese  and  butter  and  salt  and  pepper 
to  taste. 

Bake  in  oven  at  350  degrees  1  hour. 
RICE  AND  CARROT  CASSEROLE 

1  c.  uncooked  Minute  Rice  or     3  c.  milk 

3  c.  cooked  rice  1/4  tsp.  nutmeg 

2  c.  grated  carrot  3  Tbsp.  sugar 

3  eggs  5  beaten  1  tsp.  salt 

Mix  all  together  and  bake  at  350  degrees  for  1  hour  15 
minutes. 


Write  An  Extra  Recipe  Here; 
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BARBECUED  SPARERffiS 

2  racks  spareribs 
1/2  catsup 
1/4  c,  chili  sauce 
1  tsp.  brown  sugar 
1/2  c.  vinegar 


1  tsp.  salt 

2  Tbsp.  lemon  juice 

1/2  tsp.  licpid  red  pepper 
2  tsp.  Worcestershire  sauce 


Oven  500  degrees.   Place  ribs  in  shallow  pan  and  bake  20  min- 
utes.  Mix  rest  c&  ingr^ients.   Reduce  oven  to  325  degrees. 
Pour  sauce  over  and  bake  1  hour.   Baste  frequently.  Serves 
4-6. 


SPAGHETTI  DELIGHT 

1  lb.  ground  beef 
1  can  tomato  soup 
1  onion,  diced 
Dash  garlic 


1/2  small  green  pepper,  diced 
1  Tbsp.  Worcestershire  sauce 
1  small  can  whole  kernel  com 


Mix  ingredients  and  let  simmer  until  thickened.  Pour  over 
1/2  lb.  pre-cooked  spaghetti  in  a  casserole.  Garnish  with  a 
sharp  cheese,  gratea. 

Bake  in  medium  oven  of  350  degrees  for  1/2  hour. 


PLEASE  PATRONIZE 


OUR  ADVERTISERS 
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Dry  Cleaning 

Laundry 
Coin  Laundry 
Flat  Work 
Wash  Dry  Fold 
Shirts  Hand  Finished 


Open  7  AM  to  10  PM  DaUy 


CORNED  BEEF  CASSEROLE 

1  can  corned  beef 

1  -  8  oz,  i^g.  noodles,  cooked 

1  can  cream  of  chicken  soup 

2  Tfosp.  butter 


1  3/4  c.  milk 

1/2  lb,  Velveeta  cheese 

1  small  onion 

Corn  Flakes 


Melt  cheese  in  milk  aM  soup;  add  butter.   Crumble  beef  over 
cooked  noodles,  place  chopped  onion  over  this.   Pour  soup 
mixture  over  all  and  top  with  Corn  Flakes. 
Bake  at  350  degrees  for  about  1  hour. 


POT  ROAST  MARINADE 

4  or  5  lbs.  7  blade  or  pot 

roast 

4  small  limes  (juice) 

may  use  juice  of  lemons 
1  milium  onion,  chopped 


1  ^rlic  bud 

2  Tbsp.  vinegar 
1/4  c.  catsup 
1/2-3/4  c.  salad  oil 
1-1  1/2  tsp.  salt 


Mix  above  ingredients.   Marinate  meat  at  least  1/2  day,  turning 
occasionally.   Cook  on  charcoal  grill  45  minutes  to  1  hour, 
depending  on  doneness  desired. 


Write  An  Extra  Recipe  Here: 
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SOUR  MILK  CORN  BREAD  Sandra  Capps 


1  c.  corn  meal  11/2  tsp»  salt 

1  Co  flour  1/2  tsp.  soda 

3  Tbsp.  sugar  1  tsp.  baking  powder 

Mix  in  separate  bowl  the  following,  then  add  to  the  above 
ingredients: 

1  1/4  c,  buttermilk  2  eggs 

2  Tbsp.  shortening 

Bake  at  425  degrees  for  25  minutes. 

ROLLS  -  THE  EASIEST  YET  Mrs.  Frances  P.  King 

2  1/2  c.  self  rising  flour  1  pkg.  dry  yeast 

1  c.  shortening  1  c.  buttermilk 

1/2  tsp.  soda  1/4  c.  warm  water 

Pinch  salt  1  Tbsp.  sugar 

Mix  buttermilk,  sugar,  shortening,  melted  and  soda.  Add  flour 
to  milk  mixture.   Dissolve  yeast  in  warm  water  and  add  to  mix- 
ture. Can  store  in  tightly  covered  plastic  bowl  in  refrigerator 
or  use  immediately.   No  rising  period. 

Bake  at  450  degrees  until  lightly  browned.  Brush  with  melted 
butter. 
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MEXICAN  CORN  BREAD 


Ruby  J,  Hinson 


1  c,  self  rising  corn  meal 
1/4  tsp.  salt 
1/4  tsp#  red  pepper 
1/2  c.  chopped  onions 


1/2  c,  shredded  American  cheese 
1/4  c.  vegetable  oil 

1  c,  milk 

2  eggs,  beaten 


1/2  c.  chopped  green  pepper      1-8  3/4  oz.  can  cream  style 

com 

Combine  cornmeal,  salt  and  red  pepper.  Beat.  Add  remaining 
ingredients.   Mix  well.   Spoon  into  8-inch  square  pan. 
Bake  at  450  degrees  for  20-25  minutes  or  until  done. 
Yield:  6  servings. 

SAUSAGE  BALLS  Sandra  Capps 

1  lb.  sausage,  hot  8  oz.  grated  sharp  cheese 
3  c.  Bisquick 

Mix  well  and  roll  in  balls,  1-inch  in  size.  Bake  at  350  degrees 
for  15-20  minutes.  Makes  6  doz.   Can  be  frozen.   Wrap  in 
foil  to  reheat. 

WHOLE  WHEAT  BREAD  Ruby  King 

Makes  3  large  or  4  small  loaves. 

2  c.  scalded  milk 
Add  while  hot: 

3/4  c.  brown  sugar  1  Tbsp.  salt 

1/2  c.  shortening 

Cool,   Then  add  1  pkg.  dry  yeast  dissolved  in  1/2  c.  warm 
water  105-115  degrees.   Stir  and  add: 


Then  add: 

3-4  c.  white  flour 

Knead  about  5  minutes.   Put  in  greased  bowl  to  rise.  When 
doubled  in  bulk  punch  down  and  let  rest  5  minutes.  Make  into 
loaves  and  set  aside  to  rise  again.  When  doubled  in  bulk 
bake  at  325  d^rees  about  35-40  minutes.  Brush  loaves  with 
oleo  or  butter.   Cool  on  wire  racks  and  store. 


1  beaten  egg 


4  c.  whole  wheat  flour 
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Our  Services: 


Dry  Cleaning 


Laundry 


Shirts  Hand  Finished 


Coin  Laundry 
Flat  Work 
Wash  Dry  Fold 


Open  7  AM  to  10  PM  DaUy 


SUPER  CHEESE  BALL 


Mrs.  Anne  Jones 


8  oz,  cream  cheese 
12  oz.  Cheddar 
4  oz,  blue  cheese 


1/2  small  onion 
Olives,  optional 
Little  mayonnaise 


Mix  together.  (Using  a  food  processor  is  the  easiest  way. ) 
Make  2^ balls.   Roll  in  crushed  nuts. 


Small  bowl  mix  until  melted: 

1  stick  butter  1  c.  boiling  water 

3/4  c,  shortening 

Let  cool. 

Melt  2  pkgs.  yeast  in  1/2  c.  lukewarm  water.  Mix  ail  other 
ingredients  together  in  large  bowl  and  add  7  c.  self  rising  flour. 
Mix  well  and  cover.   Put  in  2  large  bowls  in  refrigerator.  V^en 
ready  to  bake,  roll  out  on  flouredboard  and  cot  with  biscuit 
cutter.  Dip  in  melted  butter.   Crease  with  knife  and  fold.  Place 
on  greased  pan.   Let  rise  at  least  1  hour  before  baking  in  450 
degree  oven  for  7-10  minutes. 


IDIOT  ROLLS 


Sandra  Capps 


Mix  in  large  bowl; 
2  eggs,  beaten 
1  c.  cold  water 


3/4  c.  sugar,  more  or  less  if 
desired 
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YEAST  MUFFINS  Sandra  Capps 

2  c,  warm  water  1  egg 

1  small  pkg.  yeast  1/4  c.  si:^r 

1  1/2  sticks  melted  butter       4  1/2  c.  self  rising  flour 

Dissolve  yeast  in  water  and  combine  with  other  ingredients. 
Put  mixture  in  muffin  pan  about  1/2  full.  Let  rise  for  1  hour. 
Bake  at  425  degrees  imtil  brown.   You  can  put  mixture  in  Tup- 
perv/are  bowl  and  save  up  to  2  weeks, 

MEXICAN  CORN  BREAD  Helen  King 

1/2  c«  self  rising  flour  2  onions,  chopped 

1  1/2  c,  self  rising  cornmeal  1/4  tsp,  salt 

3  eggs,  well  beaten  2/3  c,  vegetable  oil 
1/2  tsp,  cayenne  pepper  1  c,  creamed  corn 
1/2  pod  sweet  pepper,  1  c,  buttermilk 

chopped  1  c,  grated  cheese 

Mix  together.   Except  cheese.   Pour  1/2  mixture  in  a  greased 
pane   Sprinkle  on  all  the  cheese.  Pour  rest  of  mixture  in  pan 
and  bake  45  minutes  at  375  d^rees, 

EASY  SAUSAGE-CHEESE  BALLS  Pauline  G,  Corn 

1  lb,  lean  sausage  3  1/2  c,  Bisquick  mix 

10  oz,  grated  sharp  cheese 

Break  up  sausage  into  small  pieces  and  allow  to  stand  at  room 
temperature  until  soft.  Mix  in  the  cheese  and  Bisquick  with 
your  hands.  Blend  mixture  until  it  can  be  formed  into  a  large 
ball.   Pinch  off  pieces  and  roU  to  form  large  naarbles.  Place 
on  baking  sheet  but  do  not  let  them  touch. 
Bake  in  preheated  oven  of  325  d^rees  for  20  minutes  or  until 
balls  are  puffed  and  golden  brown.   Serve  with  mustard  or 
chili  sauce. 

ZUCCHINI  BREAD  Cathey  BeU 

3  ^gs  3  tsp.  vanilla 

3  c.  grated  zucchini  2  1/2  c.  flour 

1  c.  brown  sugar  2  tsp,  baking  powder 

1  c.  white  sugar  1  tsp,  baking  soda 

1  c,  cooking  oil  1  c,  nuts 

Grease  and  flour  2  loaf  pans.  Mix  eggs,  sugar  and  vanilla. 
Add  remaining  ingredients  and  mix  well. 
Bake  at  350  degrees  for  1  hour. 
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llFFirstFcderdI 

OFFICES  IN  BUNCOMBE,  HENDERSON,  McDOWELL  POLK 
AND  TRANSYLVANIA  COUNTIES. 

^Sj  Your  Family  Financial  Center 


We  have  12  convenient  locations  to  serve  all  your 
financial  needs,  whether  they  are  checking, 
savings,  retirement  or  loans 


THE  WORLD  OF  CLOTHING 
1-26  at  Hwy.   64  East  Exit,   Hendersonville,   N.  C. 
Phone  (704)  693-4131 
Open  7  Days  8-11 
One  of  Americans  largest.  Savings  of  33%  to  75%  on  name 
brand  apparel  for  men,  women  &  children. 
Luggage,  housewares,  tires,  big  fetall  dept.  for  men  &  women 


COUNTRY  VILLAGE  CRAFTS 
Off  1-26,  Exit  22,  near  Dish  Barn,  Rt.  2,  Box  55,  Flat  Rock, N. C. 

(704)  693-8284  Joe  &  Ruby  King,  Owners 

Handmade  Mt.  crafts,  weaving,  dried  flowers,  pottery,  etc, 
jams,  jellies,  cross  stitch,  candlewicking  supplies 


For  Your  Real  Estate  Needs 

Buying  or  Selling 
Land,   Homes  or  Commercial 
Can  Ben  HaU 
693-7607  ot  693-8i71 


JENNINGS  GLASS  CO.,  INC. 
501  S.   Church  St.,   Hendersonville,   N.  C.  28739 
Phone  692-2243  Paul  Hawkins,  Jr.,  Pres. 

All  types  of  residential  &  commercial  glass  work 
FREE  ESTIMATES 


Please  Patronize  Our  Advertisers 
 ^^^*^>--  


East  Flat  Rock,  N.  C. 


Countr\)  KUciien  Restaurant 


OPEN  7  DAYS  A  WEEK 
6  A.M.  TO  3  P.M. 
PHONE  692-1286 
514  MAIN  STREET 
HENDERSONVILUE.  N.C. 
OLIN  ae  ROSIE  PRESSLEY 


INDUSTRIAL  MAINTENANCE  OVERFLOW 
CORPORATION 
1620  Brevard  Road 
P.  O.  Box  1490,  Hendersonville,  N.  C. 
Phone  692-7257 


102  .  5 


NORM'S  MINIT  MARTS 

Six  Locations 

1-  Upward  Rd,  &  1-26  4-806  Kanuga  Rd. 

2-  503  -  7th  Ave.  West  5-1734  Breward  Rd. 

3-  103  Sugar  Loaf  Rd.  6-800  Spartanburg  Hwy. 


Southcenter  Pharmacy 

Southcenter  Plaza  Phone  692-4221 

HENDERSONVILLE,  N.C. 


Compliments 
of 

SHERMAN'S  SUPERETTE  INC, 


Compliments  of 
VILLAGE  FLORIST 
Flowers  for  All  Occasions 


JUSTUS  AUTO  TREVI 

Auto  Upholstery 
Phone  (704)  693-4800 
820  -  7th  Ave.   East,   Hendersonville,  N.  C.  28739 

Toby  Justus 


East  Flat  Rock,  N.  C, 


DATE  BREAD 


1  c.  pitted  dates  -  1  egg 

1  c,  boiling  water  1  1/2  Co  flour 

11/2  tsp.  soda  3  Tbsp,  butter 

1  c.  sugar  1/2  tsp.  vanilla 

1/2  tsp.  salt 

Put  soda  with  dates,  pour  over  boiling  water.   Stir  well.  Let 
stand  until  cool.   Then  add  other  ingredients. 
Bake  1  hour  in  a  300  degree  oven. 

LEMON  CAKE 

1  yellow  cake  mix  3/4  c.  water 

1  pkg.  lemon  Jell-0  3/4  c.  Mazola  Oil 
4  fresh  eggs 

Glaze: 

2  c.  powdered  sugar  1/4  c.  lemon  juice 
Mix  all  ingredients  together. 

Bake  in  large  loaf  pan  35-45  minutes  at  350  degrees.  After 
baked,  prick  top  all  over  about  1-inch  apart.  Pour  lemon  glaze 
over  top. 

Bake  5  minutes  more. 
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Our  Services: 


Dry  Cleaning 


Laundry 


Shirts  Hand  Finished 


Coin  Laundry 
Flat  Work 
Wash  Dry  Fold 


Open  7  AM  to  10  PM  Daily 


FRUIT  CAKE 


1  c.  shortening 

2  tsp,  cinnamon 


2  c.  sugar 


2  c.  cold  water 
1  c,  raisins 


i  c.  currants 


1  tsp,  ground  cloves 

1  tsp.  salt 

2  tsp,  soda 

3  1/2  c.  flour 

2  c.  chopped  nut  meats 
2  c,  mixed  glased  fruit 


Mix  together  sugar,  water,  raisins^  currants,  shortening, 
cinnamm,  cloves  and  salt.   Bring  to  a  boil  and  boil  for  5  min- 
utes. Allow  mixture  to  cooL  Add  remaining  ingredients. 
Bake  in  3  large  loaf  pans  lined  with  wax  paper  1  hour  at  325 

degrees,  .  • 

GRAHAM  CRACKER  CAKE 

1  c,  sifted  flour  3/4  c,  shortening 


2  c.  graham  cracker  crumbs 

Sift  together  flour,  sugar,  baking  powder  and  salt.  Add  packed 
graham  cracker  crumbs,  shortening,  milk  and  vanilla.  Beat 
until  crumbs  are  aU  moistened,  then  beat  for  2  minutes.  Add 
eggs  and  beat  1  more  minute. 

Bake  at  375  degrees  for  30-35  minutes.  Makes  2  -  8  or  9-inch 
layers.   Caramel  frosting  is  real  good. 


PLEASE     PATRONIZE     OUR  ADVERTISERS 


1  c,  plus  2  Tbsp,  sugar 
3  1/2  tsp,  baking  powder 
3/4  tsp.  salt 


1  c,  plus  2  Tbsp,  milk 
11/2  tsp,  vanilla 
3  eggs 
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RAW  APPLE  CAKE 


1/2  c,  shortening 

2  c,  sugar 

2  eggs,  beaten 

4  c,  diced  apples 

1/2  c,  raisins 

1  c.  chopped  walnuts 


2  c.  flour 
2  tsp.  soda 


1  Tbsp,  salt 
1  tsp,  nutmeg 


1  Tbsp.  cinnamon 
1  tsp.  vanilla 


Cream  shortening  and  sugar.  Add  eggs,  apples,  raisins  and  nuts. 
Blend  in  dry  ingredients,   (It  will  be  dry,  but  the  apples  give 
moisture, ) 

Bake  in  greased  9xl3-inch  pan  approximately  1  hour  at  300-325 
degrees. 

STRAWBERRY  CAKE 

1  box  white  cake  mix  1/4  c.  Wesson  Oil 


Mix  together  cake  miix,  Jell-O  and  flour.  Add  eggs,  then 
remaining  ingredients.  Mix  thoroughly. 
Bake  according  to  cake  mix  instructions, 

STRAWBERRY  FROSTmO 

1/2  box  frozen  strawberries       1  lb,  powdered  sugar 
1/2  cube  butter  1  tsp,  vanilla 

Mix  all  ingredients  thoroughly.  Excellent  when  used  on  straw- 
berry cake. 


Write  An  Extra  Recipe  Here; 


1  pkg.  strawberry  Jell-O 

2  Tbsp,  flour 
4  eggs 


1/4  c.  water 
1/2  box  frozen  strawberries, 
drained 
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WRITE  EXTRA  RECIPES  HERE: 


-16-  East  Flat  Rock,  N.  C 


CRANBERRY  ORANGE  CAKE 


Diane  King 


2  1/4  c,  sifted  flour 
1  c.  sugar 

1  tsp,  each  baking  powder 

and  soda 
1/4  tsp,  salt 


1  c«  each  chopped  walnuts, 
diced  dates,  whole  fresh 
cranberries 

Grated  peel  ci  2  oranges 

2  eggs,  well  beaten 
1  Ce  Duttermilk 
3/4  c.  salad  oil 


Top: 

1  c.  orange  juice 


1  c.  sugar,  mixed 


Sift  dry  ingredients.   Mix  with  nuts,  dates,  cranberries  and 
orange  peel  in  large  bowl.  Combine  eggs,  buttermilk  and  oil 
and  add  to  above  mixture.  Blend  well.  Pour  into  greased, 
floured  10-inch  tube  pan. 

Bake  at  350  degrees  1  hour.   Let  stand  in  pan  until  lukewarm, 
turn  out  on  cake  rack  placed  over  jelly  roll  pan  and  dribble. 
"Top"  over  cake.   Continue  dripping  imtil  absorbed.  Refrigerate 
24  hours.  May  be  served  with  whipped  cream. 

ORANGE  POUND  CAKE  Pauline  G.  Corn 

3  c.  sugar  3  Co  plain  flour 

1/2  stick  shortening  and  1  c.  milk 

2  sticks  margarine  1  oz.  bottle  orange  extract 
6  eggs  less  1  tsp. 

Cream  sugar  and  shortening  together  well.  Add  eggs  one  at  a 
time  and  mix  well.  Add  flour  and  milk  alternately.   When  mixed 
thoroughly  add  extract.   Bake  1  1/2  hours  at  300  degrees. 


Continued, 
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ORANGE  POUND  CAKE  (Continued) 
Icing: 

1  c.  sugar  1/3  c.  milk 

1  stick  margarine 

Mix  together  and  bring  to  slow  boil.  As  mixture  begins  to  bubble 
begin  to  count  slowly  and  count  to  60.   Take  mixture  off  of  heat 
and  put  in  mixing  bowl  with  1/4  c«  confectioners'  sugar  and  the 
remaining  tsp.  orange  extract  and  1  tsp.  lemon  extract.  Beat 
well  and  pour  on  cake  as  a  glaze  while  cake  is  still  warm. 
DO  NOT  OVERCOOK  OR  ICING  WILL  BE  GRAINY. 

SOUR  CREAM  COCONUT  CAKE  Pauline  G.  Com 

2  7  oz.  pkgs.  coconut  1  large  Cool  Whip 
1  -  8  oz.  sour  cream  1  white  cake  mix 

1  1/4  c.  sugar 

Bake  cake  in  either  4  small  layers  or  2  layers  and  split. 
Mix  sour  cream  and  coconut  and  sugar  together  and  take  out  1/2  ^ 
c.  to  be  added  to  Cool  Whip.   Put  remainder  of  mixture  between 
layers  of  cake.   Combine  the  1/2  c.  previously  sav^  mixture 
with  Cool  Whip  and  ice  cake.   For  pretty  cake  sprinkle  with 
Angel  Flake  coconut.   Store  in  refrigerator. 

FRESH  ORANGE  CAKE  Sandra  Capps 

1/2  c.  butter  1/2  c.  nuts 

2  Tbsp.  orange  rind  1  c.  sugar 
2/3  c.  buttermilk                   1  tsp.  salt 
2  c.  flour                             1  tsp.  soda 
1/2  c.  raisins 

Cream  butter,  sugar  and  ^gs.  Add  orange  rind.   Sift  together 
flour,  salt  and  soda.  Add  with  milk,  nuts  and  raisins. 
Bake  at  375  degrees  for  30-40  minutes  in  tube  pan.  Immediately 
pour  icing  over  cake  in  pan.  Cool. 

Icing* 

1/2  c.  orange  juice  2  Tbsp.  orange  rind 

1/2  c.  sugar 

Cook  for  3  minutes  and  pour  over  cake. 
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BUTTERMILK  POUND  CAKE 


Sandra  Capps 


1  c,  Crisco 

2  3/4  c.  sugar 
4  eggs 

3  c.  plain  flour 
1  c.  buttermilk 


1/4  tsp.  salt 

1/4  tsp,  soda 

1/4  tsp.  baking  powder 

1  tsp,  lemon  juice 

1  tsp,  vanilla 


Cream  Crisco,  sugar  and  eggs.  Add  flour  and  buttermilk  alter- 
nately. Beat  until  creamy.  Add  remaining  ingredients  and  mix 
well. 

Bake  at  300  degrees  for  1  hour  25  minutes. 


GOOIE  CAKE 


Sandra  Capps 


1  box  yellow  cake  mix 
1  stick  butter,  melted 


1  egg 

Mix  tc^ether  and  press  into  an  oblong  pan, 

1  small  can  coconut 


Mix: 

1/2  c,  chopped  nuts 


1  tsp,  vanilla 


Pour  over  cake  mixture. 
Mix: 

8  oz,  cream  cheese 
1  lb,  powdered  sugar 

Pour  over  coconut  mixture. 
Bake  at  350  degrees  35  minutes, 

TUNNEL  OF  FUDGE  CAKE 

1  1/2  c,  butter 
6  eggs 

1  1/2  c,  sijgar 

2  c,  plain  flour 

Glaze: 

Remaining  frosting  mix  and 
4  tsp.  water 

Cream  butter;  add  eggs  1  at  a  time,  beating  well  after  each. 
Add  sugar.  By  hand  stir  in  flour,  dry  frosting  mix  and  nuts. 
Bake  at  350  degrees  for  1  hour. 


Sandra  Capps 

3  1/3  c*  Pillsbury  Rich  'n 
Easy  Double  Dutch  Frosting 
Mix,  save  rest 
2  c,  nuts 
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RING  OF  COCONUT  FUDGE  CAKE 


Sandra  Capps 


Filling: 
1/4  c.  sugar 

1  tsp.  vanilla 

8  oz.  cream  cheese 

Cake: 

2  c,  sugar 

1  c.  oil 

2  eggs 

3  c.  plain  flour 
3/4  c.  cocoa 


1  egg 

1/2  c.  coconut 

6  oz,  pkg.  (1  c. )  chocolate 


2  tsp.  soda 
2  tsp,  baking  powder 
1  1/2  tsp.  salt 
1  c.  hot  coffee 
1  c,  buttermilk 
1  tsp,  vanilla 


1/2  c,  nuts 

In  small  bowl  beat  sugar,  vanilla,  cream  cheese  and  eggs  imtil 
smooth.   Stir  in  coconut  and  chocolate.   Set  aside.  In  large 
bowl  combine  sugar,  oil  and  egg.  Beat  1  minute  at  high  speed. 
Add  remaining  cake  ingredients  except  nuts.  Beat  3  minutes  at 
mediimi  speed.  By  hand  stir  in  nuts.   Pour  3  c,  batter  into  pan, 
CarefiOly  spoon  prepared  filling  over  batter.   Top  with  remaining 
batter. 

Bake  for  70-75  minutes  at  325  degrees.   Top  with  glaze. 


Glaze: 

1  c,  powdered  sugar 

3  Tbsp,  unsweetened  cocoa 

2  Tbsp,  butter 

Mix  until  smooth. 
CHOCOLATE  CHIP  CAKE 

1  pkg.  Duncan  Hines  yellow 
cake  mix 

12  oz,  pkg,  chocolate  chips 

2  small  pkgs,  instant  chocolate 
fudge  pudaing 


2  Tbsp,  vanilla 
1-3  Tbsp,  hot  water 


Roma  Hamiltcai 


1  1/2  c,  water 
1/2  c,  oil 

2  tsp,  vanilla 


Mix  all  ingredients  except  chips  in  large  bowl.  Mix  for  2  min- 
utes. Fold  in  chips.  Grease  and  flour  bundt  pan.  Cook  at  350 
degrees  for  1  hour,  15  minutes.   Cool  in  pan  for  15  minutes. 


PLEASE     PATRONIZE     OUR  ADVERTISERS 
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DATE  NUT  LOAF 


Mr.  Bobby  P.  Jones 


2  lbs,  pitted  dates,  left  whole     1  lb.  pecans,  left  whole 

1  lb.  English  walnuts,  left 
whole 

Candied  cherries  may  be 
used  if  desired,  just  a  few 

Use  a  little  of  the  flour  on  these  to  keep  them  from  sticking 
together. 

Beat  4  eggs,  add  1  c.  sugar.   Beat  thoroughly.   Mix  in  1  c. 
flour,  2  tsp.  baking  powder,  1  tsp.  vanilla. 
Before  starting  the  mixing  grease  and  flour  pans. 

To  mix:  Pull  dates  apart  and  flour  a  little.  Put  in  nuts  and 
mix  them  thoroughly.   Put  these  in  a  large  bowl  and  pour  the 
flour  mixture  over  them,  and  mix.   Press  this  down  in  the  pans 
with  the  back  of  a  spoon  and  put  them  in  the  oven  immediately 
so  the  dough  won't  go  to  the  bottom. 

Bake  approximately  1  hour  15  minutes  at  300  degrees.  Cover 
with  a  foil  tent  until  last  15-20  minutes  (to  prevent  the  nuts 
from  burning). 

BANANA  SPLIT  CAKE  Linda  Hatcher 

2  c.  crushed  vanilla  wafers        1  large  can  crushed  pineapple, 


In  a  12xl2-inch  pan  mix  wafers  and  butter.  Press  to  form  crust 
for  cake.  Add  fenanas.  Mix  milk  with  lemon  Juice.  Pour  over 
crust  and  bananas.  Spread  pineapple  over  this,  then  Cool  Whip, 
then  coconut.  Decorate  top  with  cherries  and  pecan  halves. 


1  stick  butter 
3  bananas,  sliced 
1  can  Eagle  Brand  Milk 
1/4  c.  lemon  juice 


drained 
1  large  bowl  Cool  Whip 
1  pkg.  frozen  coconut 
Maraschino  cherries 
Pecan  halves 


CHOCOLATE  UPSIDE  DOWN  CAKE 


Jane  Hudson 


1  c.  sifted  self  rising  flour 
3/4  c.  sugar 

11/2  Tbsp.  cocoa 

2  Tbsp.  melted  butter 


3/4  c.  milk 

1  tsp.  vanilla 

3/4  c.  nuts,  optional 


Pudding: 
1  c.  sugar 

1/4  c.  or  2  Tbsp.  cocoa 


3/4  c.  boiling  water 


Continued, 
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CHOCOLATE  UPSIDE  DOWN  CAKE  (Continued) 

Sift  flour,  sugar  and  cocoa  together.  Add  butter,  milk,  and 
vanilla  and  nuts.   Turn  into  greased  9-inch  pan.   Then  mix 
pudding: 

Mix  sugar  and  cocoa.  Quickly  blend  into  hot  water. 

Pour  over  cake  and  bake  at  350  d^rees  for  35  minutes.  Serve 

with  vanilla  ice  cream  while  hot. 

MEXICAN  CREOLE  CAKE  Ruby  King 

Cream: 

2  c.  sugar  3/4  c.  cooking  oil 

1  tsp.  \'anilla  2  eggs 

Sift  and  add: 

2  c.  plain  flour  Dash  salt 
2  Tbsp.  cocoa 

Add: 

1  tsp.  baking  soda  to  1/2  c. 
buttermilk 

Mix  together  then  add  1  e.  boiling  water  last  and  stir  well. 
Batter  will  be  very  thin. 

Bake  in  greased  9xl3-inch  pan  about  40  minutes  at  325  degrees. 

lemg: 

1  stick  margarine  J  melted         1  c.  chopped  nuts 

1  c.  brown  sugar  1  c«  Angel  Flake  coconut 
1/2  c.  canned  milk 

Mix  a,ll  together  and  pour  over  cake  while  it  is  still  hot. 
Brown  under  broiler. 

Note:  Before  adding  icing  pierce  cake  with  fork  so  icing  can  go 
into  cake. 

BLUE  RIBBON  CARROT  CAKE  SaMra  Capps 

2  c.  flour  2  c.  su^r 

2  tsp.  soda  2  tsp,  vanilla 

1/2  tsp.  salt  1-8  oz.  crushed  pineapple, 

2  tsp.  cinnamon  drained 

3  eggs,  well  beaten  2  c,  grated  carrots 
3/4  c.  oil  1-3  1/2  oz.  coconut 
3/4  e.  buttermilk  1  c.  walnuts 

Combine  flour,  soda,  salt  and  cinnamon.   Set  aside. 

Continued  •«•«..  
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BLUE  RIBBON  CARROT  CAKE  (Continued) 

Combine  eggs^  oil,  buttermilk,  sugar  and  vanilla.  Beat  until 
smooth*   iSir  in  flour  mixture,  pineapple,  carrots,  coconut  and 
nuts.  Pour  batter  into  2  greased  and  floured  pans. 
Bake  at  350  degrees  for  35-40  minutes.  Immediately  spread 
Buttermilk  Glaze  over  layers  evenly.   Cool  in  pans  15  minutes. 
Remove  from  pans  and  cool  completely. 

Buttermilk  Glaze: 

1  c.  sugar  1  Tbsp.  light  com  syrup 

1/2  tsp.  soda  1  tsp.  vanilla 

1/2  c.  buttermilk  1/2  c.  butter 

Combine  sugar,  soda,  buttermilk,  butter  and  com  syrup  in  a 
dutch  oven.  Bring  to  a  boil;  cook  4  minutes,  stirring  often. 
Remove  from  heat  and  add  vanilla.  Pour  over  cake. 

Orange  Cream  Cheese  Frosting: 

1/2  c.  butter,  softened  2  c.  sifted  powdered  sugar 

1  -  8  oz.  cream  cheese,  soft-    1  tsp.  orange  juice 
ened  1  tsp.  grated  orange  rind 

1  tsp.  vanilla 

Cream  butter  and  cream  cheese,  beating  until  light  and  fluffy. 
Add  vanilla,  sugar,  juice  and  rindj  beat  until  smooth. 

CHOCOLATE  ECLAIR  CAKE  Sandra  Capps 

2  -  3  oz.  pkgs.  instant  3  c.  milk 

French  vanilla  pudding  Whole  graham  crackers 

Cover  bottom  of  9x13 -inch  pan  with  crackers.   Pour  haK  of 
mixture  over  crackers  and  continue  again  ending  with  crackers. 

Chocolate  Frosting: 

1  pkff.  chocolate  instant  1  pkg.  Dream  Whip 

pudding,  small  2  c.  milk 

Blend  all  ingredients  together  until  stiff,  tten  immediately  pour 
over  cake. 

4  LAYER  DELIGHT  Sandra  Capps 

1st  -  Crust: 

1  stick  butter  1  c.  flour 

Mix  with  pastry  blender.  Add  1/2  c.  nuts.  Press  into  9xl3-inch 
loaf  pan. 

Bake  at  350  degrees  for  15  minutes;  cool  thoroughly. 

Continued.  •  .•••«....••• 
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4  LAYER  DELIGHT  (Ccxatinued) 
2nd: 

1  oz,  pkg.  cream  cheese  1/2  carton  Cool  Whip  (13  oz.) 

1  c.  powdered  sugar 

Blend  cream  cheese  with  sugar.   Fold  in  Cool  Whip,  Spread 
over  cooled  crust. 

3rd: 

2  ptes.  instant  chocolate  3  c.  milk 
pudding 

Pour  on  top  of  cream  cheese  mixture. 
4th: 

Spread  remaining  Cool  Whip.   Sprinkle  with  chopped  nuts. 
RED  VELVET  POUND  CAKE  Frances  P.  King 

3  c.  sugar  1/2  tsp.  baking  powder 
1  1/2  c.  Crisco  1  c.  buttermilk 

7  eggs  2  tsp.  vanilla 

3  c.  plain  flour  1  -  1  oz.  bottle  red  cake 

1/4  tsp.  salt  coloring 

In  large  bowl  cream  sugar  and  Crisco.  Add  ^gs,  one  at  a 
time,  beating  after  each  addition.  Add  red  food  coloring  and 
buttermilk.  Then  add  flour,  salt  and  baking  powder,  beating 
until  smooth. 

Bake  in  10-inch  greased  tube  pan  at  325  degrees  for  90  minutes 
or  until  done.   Let  cake  cool  before  frosting. 

Frosting: 

1  box  powdered  sugar  1  tsp.  vanilla 

1  -  8  oz.  pkg.  cream  cheese  1  small  jar  cherries*  drained 

1/2  stick  margarine,  melted  1  c.  pecans,  chopped 

Mix  the  above.   Spread  on  cake.   Place  cherries  on  top  of  cake. 

LOUISVILLE  CHESS  PIE    -  Dorothy  Magruder 

1  -  9-inch  pie  shell,  unbaked  1/8  tsp.  salt 

1/2  c.  butter  3  eggs,  separated 

1  c.  su^r  1/2  c.  evaporated  milk 

1/4  c.  flour  1  tsp.  vanilla 

Cream  butter  and  sugar  together  until  creamy.  Add  flour, 
salt  and  egg  yolks  and  beat  until  blended. 

Continued  
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LOUISVILLE  CHESS  PIE  (Continued) 

Add  milk  and  vanilla.   Pour  into  unbaked  pie  shell  and 
bake  10  minutes  at  425  degrees,  then  reduce  heat  to  375 
degrees  and  bake  another  20-25  minutes  until  set. 
Put  meringue  on  top  and  bake  until  golden  brown  at  325 
degrees, 

CHERRY  CREAM  CHEESE  PIE  Melba  E.  Smith 

Pie  shell: 

1  1/4  c,  graham  cracker  3  Tbsp.  sugar 
crumbs                                 1/3  c,  butter 

Combine  sugar  and  crumbs,  then  stir  in  melted  butter.  Place 
ingredients  in  pan  a.id  press.   Chill  1  hour  or  bake  in  oven  for  8 
minutes. 

Filling: 

2  pkgs.  Dream  Whip  3/4  c.  su^r 
1  c.  milk  1  tsp,  vanilla 

8  oz.  cream  cheese  2  cans  cherry  pie  filling 

Mix  Dream  Whip  according  to  pkg.  and  then  add  cream  cheese 
to  whipped  cream  and  mix  together.  Alternate  layers  of  Dream 
Whip  mixture  with  cherry  pie  filling  and  sprinkle  crumbs  on  top. 
Chill.   Serves  20  approximately. 

MILLION  DOLLAR  PIE  Ruby  J.  Hinson 

1  large  c.  Cool  Whip  1  c.  nuts 

1  can  Eagle  Brand  Milk  6  Tbsp.  frozen  lemon 

1  medium  can  crushed  juice 
pineapple 

Mix  all  ingredients  well.   Put  in  2  cooked  pie  shells.  Keep 
refrigerated. 

SWEET  POTATO  PIE  Mrs.  Frances  P.  King 

1  3/4  c.  cooked  sweet  2  tsp.  vanilla 
potatoes,  mashed  8  oz.  cream  cheese, 

2  eggs  softened 
3/4  c.  powdered  sugar 

Cook  sweet  potatoes,  peel  and  mash.  Add  eggs,  pov^ered  sugar, 
vaniUa  and  cream  cheese  beating  until  well  mixed  and  smooth* 
Pour  into  coconut  pie  crust. 

Continued.  •  
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SWEET  POTATO  PIE  (Continued) 

Bake  in  preheated  oven  of  325  degrees  15  minutes.  Then  spread 
on  topping.  Melt  6  Tbsp.  butter.  Mix  1/4  c.  firmly  packed 
brown  sugar,  1/2  tsp.  groimd  cinnamon,  dash  nutmeg,  1/4  c. 
flour.   Stir  in  1/2  c.  chopped  nuts,   ^read  on  top  of  pie.  Put 
back  in  oven.  Bake  10  more  minutes. 

Crusts 

3  1/2  oz.  can  flaked  cocmut      Melt  6  Tbsp.  butter 

Drizzle  over  coconut.   Stir  to  mix.   ^read  on  pie  plate  to  form 
crust. 

JELL-O  PIES  Sandra  Capps 

1  pkg.  Jell-0,  any  flavor  1  egg 

1  c.  sugar  1  can  evaporated  milk,  13  oz. 

1  c.  fruit  juice,  any  flavor  can  makes  2  pies 

Put  vanilla  wafers  in  bottom  and  arotmd  side  of  pie  pan  or  plate. 
Combine  Jell-O,  sugar.  Juice  and  egg  in  saucepan.   Cook  until  it 
comes  to  a  boil.  Remove  from  heat;  cool  until  lukewarm.  In 
meantime,  have  milk  in  freezer,  if  it  freezes  a  little  it  will  be 
fine*  Kemove  from  freezer.  Beat  until  stiff.  Add  other  ingred- 
ients and  stir  enough  to  mix  well.   Pour  into  crust  and  chill. 

PECAN  PIE  SURPRISE  BARS  Jane  Hudson 

1  pkg.  yellow  cake  mix  1/2  c.  butter 

1  egg  1  c,  pecans,  chopped  . 

Fillings 

2/3  c.  reserved  cake  mix  1  1/2  c.  dark  corn  syrup 

1  tsp.  vanilla  3  eggs 

1/2  c,  brouj^n  sugar,  packed 

Grease  bottom  and  sides  of  13x9-inch  pan.  Reserve  2/3  c.  dry 
cake  mix  for  filling.  In  large  bowl  combine  remaining  dry  cake 
mix,  butter,  and  1  egg.  Mix  until  crumbly.  Press  in  prepared 
pan. 

Bake  at  350  degrees  for  15-20  minutes.  Meanwhile  prepare 
filling.   Pour  fillmg  over  baked  crust.   Sprinkle  with  pecans. 
Return  to  oven  and  bake  for  30-35  minutes.   Cool  and  cut  into 
36  bars. 


-26-  East  Flat  Rock,  N.  C 


OATMEAL  FUDGE  BARS 


Linda  Hatcher 


2  c,  packed  brown  sugar 
3/4  c.  butter 
2  eggs 

2  tsp.  vanilla 

2  1/2  c.  Bisquick 

3  c,  quick  cooking  oats 


1-12  oz.  pkg.  semi-sweet 
chocolate  chips 

1  c.  Eagle  Brand  Milk 

2  Tbsp.  butter 
1/2  tsp.  salt 

1  c.  chopped  nuts 

2  tsp.  vanilla 


Heat  oven  to  350  d^rees.  Grease  pan. 
Mix  brown  sugar,  3/4  c.  butter,  eggs  and  vanilla.   Stir  in 
Bisquick  and  oats  until  of  uniform  consistency.   Heat  chocolate 
chips,  milk,  2  tsp.  butter  and  salt  in  pan  over  low  heat,  stirring 
constantly  until  smooth.   Stir  in  the  nuts  and  vanilla.  Press 
about  2/3  of  the  oatmeal  mixture  into  10xl5-inch  pan.  Spread 
chocolate  mixture  over  oatmeal  layer.   Drop  remaining  oatmeal 
mixture  by  tablespoons  onto  top. 

Bake  until  light  brown^  about  30  minutes.  Cool  completely 
then  cut  into  2x2-inch  squares. 

BRAIN  FOOD  (CANDY)  ^  Sandra  Capps 

1  c.  graham  crackers,  1  can  coconut 

crushed  1/2  c.  crunchy  peanut  butter 

2  sticks  butter  1  Tbsp.  vanilla 

1  box  powdered  sugar  1  c.  chopped  pecans 

Mix  well  and  roil  in  small  balls.  Dip  in  melted  chocolate. 

GRAN  OLA  BARS  Sandra  Capps 

1/2  c.  oleo  1/4  c.  wheat  germ 

1  c.  brown  sugar  1  3/4  c.  oatmeal 

1/2  c.  honey  1  tsp.  baking  powder 


1/2  c.  Kellogg's  Bran  Buds        1/2  c.  chopped  peanuts 

Cream  together  oleo,  brown  siagar,  honey,  egg  and  peanut 
butter.  Add  whole  wheat  flour,  Bran  Buds,  wheat  germ,  oatmeal 
and  baking  powder.  Mix  well.  Add  vanilla,  raisins,  coconut 
and  peanuts.  Mix  well.   Spoon  into  9xl3-inch  baking  pan, 
greased.  Bake  at  350  degrees  for  25-30  minutes  or  until  lightly 
browned.   Cut  into  bars  while  still  warm. 


1  egg 
1/2  c.  peanut  butter 
1  c.  whole  wheat  flour 


1/2  c.  coconut 
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PEANUT  BUTTER  CANDY  Paula  Garrison 

1  box  powdered  sugar  1  bag  chocolate  chips 

1  1/2  stick  margarine,  melt     Large  pan 
1  jar  peanut  butter 

Combine  sugar,  peanut  butter  and  melted  margarine.  Melt 
chocolate  chips.   Spread  peanut  butter  mixture  in  the  pan«  Pour 
chocolate  over  the  mixture.   Let  chocolate  harden, 

MARTHA »S  BROWNIES  Cathey  Bell 

1/3  c,  shortening  1  tsp.  vanilla 

4  Tbsp,  cocoa  2  eggs 

2/3  c.  sell  rising  flour  1/2  c.  nuts,  if  desired 

1  c,  sugar 

Cream  shortening,  sugar  and  vanilla.  Add  eggs  and  beat.  Stir 
in  cocoa;  add  flour  ana  nuts.   Mix  well.   Put  mixture  in  ungreas- 
ed  8 -inch  square  pan. 

Bake  at  350  degrees  for  25-30  minutes.   Frost  if  desired, 
BOILED  COOKIES  Ruby  King 

1  stick  margarine  1/2  c,  canned  milk 

2  c,  sugar  2  Tbsp,  cocoa 

Heat  to  a  rolling  boil.  Add: 
2  1/2  c,  quick  oatmeal  1  tsp.  vanilla 

1/2  c,  crunchy  peanut 
butter 

Drop  on  waxed  paper  to  cool, 

SPICE  CUPCAKES  Sandra  C^ps 

1         spice  cake  mix  .  2/3  c.  water 

1  c,  solid  pumpkin  2  eggs 

Mix  together  well  then  add  6  oz.  chocolate  chips  and  1/2  c, 
nuts. 

Bake  at  350  degrees  for  20-25  minutes. 

BANANA  PUDDING  Sandra  Capps 

2  c.  milk  1  medium  Cool  Whip 
1  large  pfeg,  pudding  Bananas 

1  small  sour  cream  Graham  crackers 

Layer  bananas  and  crackers  in  bowL   Mix  together  milk  and 
pu(3ding.  Add  sour  cream,  Cool  Whip,   Pour  over  bananas  and 
graham  crackers.  Chill, 
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ORANGE -PINEAPPLE  ICE  CREAM 


Pauline  G.  Com 


qt.  and  1  pt.  r^ular  milk 
can  evaporated  milk 
can  condensed  milk 
oz.  carton  sour  cream 
sugar 


1 
1 
1 

8 
1 

11/2  tsp.  vanilla 


1  small  can  orange  juice  con- 
centrate 

1  -  #303  can  crushed  pineapple 
in  its  own  juice  and  blended 
with  1/2  c,  sugar  until  pureed 


Combine  all  ingredients  and  chum  in  ice  cream  chum  in  usual 
fashion. 


HOT  CHOCOLATE  SYRUP 

4  sq.  unsweetened  chocolate 
1/2  c.  margarine 
1/2  tsp.  salt 


Roma  Hamilton 

3  c.  sugar 

1  large  can  evaporated  milk 


Melt  chocolate,  salt  and  butter  in  top  of  double  boiler.  Then 
add  sugar,  1/2  c.  at  a  time,  stirring  after  each  addition. 
Add  the  mEk  a  little  at  a  time,  continue  stirring  until  well 
mixed.   Store  in  refrigerator.   Makes  1  qt.   Yummy  on  hot  fudge 
cake  or  sundae. 


PANCAKE/WAFFLE 

(NO  MILK  FOR  MILK  ALLERGIES) 


Mrs,  Anne  Jones 


2  c,  biscuit  mix 
1  egg 


1/2  c,  cooking  oil 
1  1/3  c,  club  soda 


Mix  well,  then  pour  batter  onto  a  hot  v/affle  iron,  or  onto  a  hot 
griddle  for  pancakes.  Watch  carefully,  though,  they  dcxi ^t  take 
too  long  to  cook... 

If  this  recipe  is  too  large  for  your  family  to  eat  ail  at  oae  time, 
cut  it  in  half,  or  v/hatever.   Because  ckQj  soda  is  ejffervescent 
you  can^t  store  the  batter,  as  it  will  go  flat. 
So  cook  up  all  of  the  Imtch  you  mix  up.   You  can  pop  the  cooked 
waffles  in  the  toaster  later  if  you  like. 


HEALTHY  SNACK 

1/2  c.  natural  peanut  butter 
1/4  c.  powdered  milk 

Add  one  or  more: 

Raisins 

Nuts 


Mrs,  Anne  Jones 
1  tsp,  honey 


Sesame  seeds 
1/4  c.  carob 


Mix  together.  Roll  in  tiny  balls.  Before  serving  roll  in  powdered 
sugar  or  crashed  nuts  (use  your  imagination). 
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ICE  BOX  CHEESE  WAFERS 


Jane  Hvidson 


1  c.  plain  flour 

2  c,  Cheddar  cheese 


1  tsp.  salt 

1/4  tsp.  cayenne  pepper 


1  c.  finely  chopped  pecans       1/2  c.  butter,  softened 

Combine  all  ingredients.   Shape  into  2  -  9x1  1/4-inch  rolls. 
Chill  or  freeze.   Cut  into  1/4-inch  slices.   Place  on  ungreased 
cookie  sheet.  Bake  at  325  degrees  for  15  minutes. 


Write  An  Extra  Recipe  Here: 
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CARAMEL  NUT  CLUSTERS 


1  pkg.  butterscotch  pudding 

mix 
1  c.  sugar 


1/2  c»  canned  evaporated  milk 

1  Tbsp.  butter 

1  1/2  c,  chopped  nut  meats 


Mix  pudding,  sugar,  milk  and  butter  in  pan,  stirriag  until 
smootia.   Cook  over  heat  until  sugar  dissolves.   BoU  slowly,  stir 
often  imtil  it  reaches  the  soft  ball  stage.   Remove  from  heat;  add 
nuts.   Stir  until  thick,  then  drop  by  teaspoatifuls  onto  waxed 
paper. 

COCONUT  DREAMS 

1  1/2  c.  granulated  sugar  2  Tbsp.  butter 

1/2  c.  milk  1/3  c.  chopped  nuts 

1/3  c.  coconut 

Cook  sugar  and  milk  until  soft  ball  forms  when  dropped  into  cold 
water.   Remove  from  stove.  Add  coconut;  stir  until  creamy. 
Add  nuts.  Drop  from  teaspoon  onto  waxed  paper. 

GOOSEBERRY  OR  CURRANT  BAR-LE«DUC 


1/2  pt.  water 

Boil  sugar  and  water  15  minutes.   Pick  berries  over,  using 
only  perfect  ones.   Put  them  in  boiling  syrup  and  boil  slowly 
20  minutes.   Put  in  glasses  and  seal. 


1  qt.  berries 


-31-  East  Flat  Rock,  N.  C. 


GINGER  JIBB 

1/2  c.  butter  1     brown  sugar 

2  Tbsp*  ground  ginger  3/4  c,  molasses 

Cook  in  saucepan  to  300  d^rees  or  hard  crack  stage.  Pour 
into  buttered  pan;  cut  into  1-inch  squares. 


Write  An  Extra  Recipe  Herej 


-32-  East  Flat  Rock,  N.  C. 


MEAT  AND  VEGETABLE  CASSEROLE 


Sandra  Capps 


1  lb,  grcxmd  beef 

1/2  c.  bread  cnmbs 

1/3  c.  milk 

1  egg,  beaten 

1/4  c.  chopp^  onion 

1  tsp»  salt 

1/8  tsp,  pepper 


1  tspe  dry  mustard 
1/4  c.  grated  cheese 

2  Tbsp,  butter 

1  can  cream  of  mushroom  soup 
1/2  tsp,  rubbed  sage 
1  large  pkg,  frozen  mixed 
vegetables 


In  mixing  bowl  beat  egg  slightly  and  add  milk,  onion,  salt,  pep- 
per and  mustard.  Add  bread  crumbs  and  mix  to  blend.  Add 
beef  to  milk  mixture  and  mix  thoroughly.   In  a  large  skillet  melt 
butter,  make  meat  balls  and  brov/n^  Pour  mushroom  soup  in  a 
casserole  dish.  Add  sage  and  cheese.   Cook  vegetables  as 
directed  on  pkg.  and  drain.  Add  vegetables  to  cheese  and  mix 
well.  Arrange  meat  balls  around  the  pan.   Cover  with  foil. 
Bake  at  350  degrees  for  30  minutes. 

PEPPERIDGE  FARM  CASSEROLE  Sandra  Capps 

1  1/2  c.  Pepperidge  Farm         1/2  c«  evaporated  milk 
combread  dressing  1  can  cream  of  mushroom 

1  stick  butter  soup 

1  chicken,  cooked  and  boned       2  Tbsp.  chopped  onion 
save  1  c«  broth 

Combine  chicken,  milk,  soup  and  onions  and  mix  well.  Melt 
butter  and  pour  over  the  dressing  mix.   Put  1/2  of  the  dressing 
mixture  in  a  casserole  dish.  Add  the  chicken  mixture.  Put 
other  1/2  of  dressing  mixture  on  top.   Pour  1  c.  broth  over  all. 
Cook,  uncovered,  at  450  degrees  imtil  bubbly,  about  35-45 
minutes. 
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TUNA  CASSEROLE  Sandra  Capps 

1  -  8  oz,  box  shell  macarcwii    1  can  cream  of  mushroom 

1/4  c.  diced  green  pepper  soup 

1/4  c.  diced  onion  1/4  c,  milk 

1  tsp.  salt  Dry  stuffing  mix 

1  small  can  tuna  Butter 

Boil  macaroni,  green  pepper  and  onion  in  salted  water  until 
tender;  drain.  Add  tuna,  soup  and  milk»  Place  in  a  baking 
dish*   Top  with  stuffing  mix  and  dot  with  butter. 
Bake  at  350  degrees  for  30  minutes.   Cream  of  chicken 
soup  may  be  used  in  place  of  mushroom  soup. 

BROCCOLI  CASSEROLE  Ruby  King 

1/4  c.  chopped  onions  1/4  c.  butter 

Sa\ite  onions  and  butter.   Stir  ins 

2  Tbsp.  flour 

Cook  until  thick.  Add: 

1  -  8  oz.  jar  Cheese  Whiz 

Combine  withj 

2-10  oz.  pkgs.  frozen  chop- 
ped broccoli,  thawed  and 
drained 

Add; 

3  well  beaten  eggs 

Mix  gently.   Put  in  greased  1  1/2  qt.  casserole.   Cover  with 
1/2  c.  cracker  cruinbs  and  dot  with  butter. 
Bake  30  minutes  at  325  degrees. 

SQUASH  CASSEROLE  Ruby  King 

2  lbs.  yellow  squash  1  mediimi  onion,  chopped 
2  medium  carrots,  grated        1  small  can  pimento 

1  c.  cream  of  chicken  soup      1  pt.  sour  cream 

Cool  squash  and  add  all  other  ingredients.  Melt  1  stick  butter 
or  margarine  and  stir  into  1  -  8  oz.  pkg.  Pepper idge  Farm 
herb  stuffing.  Line  a  casserole  with  about  3/4  of  stuffing  and 
margarine.  Add  squash  mixture  and  sprinkle  balance  of 
stuffing  on  top. 

Bake  at  350  degrees  for  35-40  minutes. 
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CHICKEN  CASSEROLE  Jane  Hudson 

6  chicken  breasts  1  can  cream  of  chicken  soup 

1/4  lb,  saltine  crackers  1  -  8  oz,  carton  sour  cream 

1/4  lb.  butter,  1  stick  1/2  c.  chicken  broth 

Stew  chicken.   Crush  crackers  into  crumbs.   Melt  butter  and  mix 
with  cracker  crumbs.   Grease  bottom  of  oblong  Pyrex  dish  with 
butter.  Place  half  of  cracker-butter  mixture  in  bottom  of  dish. 
Mix  together  soup,  sour  cream  and  1/2  c.  broth  (from  stewing 
chicken).   Shred  chicken  into  small  pieces.  Place  in  dish. 
Pour  mixture  of  soup,  sour  cream  and  broth  over  the  chicken. 
Sprinkle  remaining  crumbs  over  the  top. 
Bake  30  minutes  at  350  degrees. 

SWEET  POTATO  CASSEROLE  Jane  Hudson 

3  c.  cooked  mashed  sweet  1  c.  sugar 

potatoes  1/2  tsp.  salt 

2  eggs  1/3  stick  butter 
1/2  c.  milk  1  tsp.  vanilla 

Mix  all  ingredients  and  pour  into  a  greased  dish.   Top  with 

the  following  ingredients  mixed  together: 

1  c.  brown  sugar  1  c.  chopped  nuts 

1/3  c.  flour  1/3  stick  melted  butter 

Bake  at  350  degrees  for  35  minutes. 

BROCCOLI  AND  RICE  CASSEROLE  Melba  E.Smith 

1  pkg.  broccoli,  thawed  18  oz.  jar  Cheese  Whiz 

3  c.  cooked  rice  1  can  cream     celery  soup 

Mix  all  ingredients  together  and  put  in  casserole  disho 
Bake  at  350  degrees  for  30-35  minutes.   When  mixture  begins 
to  bubble,  top  with  grated  cheese  or  buttered  bread  crumbs. 
Return  to  oven  for  remainder  of  cooking  time.   Serves  6-8. 

PORK  CHOP  CASSEROLE  Mrs.  Fay  Jones 

6  slices  bacon  Potatoes 

Kraut  About  1  qt.  stewed  tomatoes 

5  chops  1  tsp.  celery  seeds 

Onion 

Cover  bottom  of  13x9x2 -inch  baking  dish  with  bacon  slices. 
Spread  kraut  over  bacon,  place  chops  over  this  and  sliced 
onions,  then  sliced  potatoes  and  stewed  tomatoes  over  all. 
Bake  at  375  degrees  1  1/2-2  hours. 
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POTATO  CASSEROLE 


Mrs.  W.  Hicks  Hill 


32  oz.  pkg.  frozen  Ore-Ida 
hash  brownes,  thawed 

3/4      melted  margarine 

1/2  c.  chopped  onion 

1  -  10  3/4  oz,  can  cream  of 
chicken  soup 


1-8  oz,  carton  sour 

cream 
2  c.  Corn  Flakes 
1  Co  shredded  cheddar 

cheese 


Mix  all  ingredients,  saving  1/2  c.  Corn  Flakes  for  top. 

Pour  in  large  baking  dish. 

Bake  at  350  degrees  for  50  minutes. 


CHRISTMAS  MORNING  CASSEROLE 


Cathey  Bell 


13  eggs 

12  Tbsp.  cream  or  milk 
1  Tbsp.  dry  mustard 


1/3  lb.  shredded  cheese 
Butter 

Salt  and  pepper 


Butter  a  2  qt.  casserole.   Spread  sides  and  bottom  with  cheese. 
Beat  eggs;  add  cream  and  seasonings.   Pour  carefully  into 
casserole,  top  with  cheese. 
Bake  at  350  degrees  uncovered  for  1  hour. 

Note;  Use  your  im^ination  »  try  adding  bits  of  ham,  sausage, 
onions,  peppers  or  spices. 


SPINACH  CASSEROLE 

2  pkgs.  frozen  spinach 
1  -  8  oz.  cream  cheese 


Cathey  Bell 

1  stick  butter  or  margarine 
1/2  pkg.  Peppe  ridge  stuffing 


Thaw  spinach  in  sieve,  squeeze  dry.   Soften  1/2  of  stick  of 
butter.  Mix  butter,  cheese  and  spinach  in  casserole.  Melt 
remaining  butter  and  add  stuffing.   Spread  over  spinach  mixture. 
Bake  at  350  degrees  for  30  minutes. 


GROUND  BEEF  CASSEROLE 

1  1/2  lbs.  gramd  beef 
1  small  green  pepper  ?^ 
1  can  cream  corn 
1  can  cream  of  mushroom 
soup 


Sandra  Capps 

1  medium  onipn,  chopped 
1  -  8  oz.  pkg.  fine  noodles 
1  can  cream  chicken  soup 


Brown  meat;  add  onion  and  pepper.  Add  corn  and  soups  and 
cooked  noodles.   Mix  well  ancl  put  in  casserole  dish.  Cover 
with  cracker  crumbs  or  buttered  bread  crumbs. 
Bake  at  350  degrees  for  45  minutes. 
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SWEET  AND  SOUR  MEATBALLS 


Sandra  Capps 


1  lb.  ground  chuck 
1/4  c.  bread  crumbs 
1/4  c.  chopped  onions 
1  egg 

1  clove  garlic 

1  can  mushroom  soup 


1/2  c.  drained  tomatoes 

2  Tbsp,  vinegar 

2  Tbsp.  brown  sugar 

2  Tbsp.  soy  sauce 

Dash  pepper 

1  Tbsp.  shortening 


Mix  ground  chuck,  bread  crumbs,  onions,  egg  and  garlic. 
Shape  into  16  balls.   Brown  in  the  shortening  and  pour  off  the 
fat.   Mix  together  the  soup,  tomatoes,  vinegar,  brown  sugar, 
soy  sauce  and  pepper.   Pour  over  meat  balls.   Cover  and  cook 
20  minutes. 


SWEDISH  MEATBALLS 

1  Tbsp.  butter 

1  small  onion 

1  green  pepper 

1  can  tomato  soup 

1  can  chicken-rice  soup 


Linda  Hatcher 

2  c.  soft  bread  crumbs 
1/4  c.  evaporated  milk 
1  egg 

1  tsp.  salt 

1  lb.  ground  beef 


Brown  together  the  butter,  onion  and  green  pepper.  Add  the 
tomato  soup  and  chicken-rice  soup  and  heat  to  boil.  Mix 
together  the  bread  crumbs,  milk,  egg,  salt  and  ground  beef 
and  shape  into  meatballs  of  desired  size.  Add  meatballs  to 
soup  mixture  and  simmer  until  done. 


BARBECUED  MEAT  BALLS 

1  c.  soft  bread  crumbs 
1  tsp.  salt 


Mrs.  W.  Hicks  HiU 


Dash  pepper 

1  lb.  ground  beef 


Shape  into  8  balls.  Put  into  a  shallow  baking  dish. 
Sauce: 

1  1/2  Tbsp.  Worcestershire       1/2  c.  chopped  green  pepper 

sauce  1/4  c.  vinegar 

1/2  c.  water  1/2  c.  chopped  onions 

1/2  c.  catsup 

Mix  all  ingredients  and  pour  over  meatballs. 
Bake  at  350  degrees  1  hour. 


PLEASE     PATRONIZE     OUR  ADVERTISERS 
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STUFFED  BELL  PEPPERS 


Jay  Jones 


4  or  5  peppers 
1  lb,  ground  beef 
1  large  onion,  chopped 


1  tsp.  salt 

1/2  tsp,  black  pepper 
1/2  c.  corn  meal 


1  1/2  tsp.  poultry  seasoning      1  Tbsp,  oil,  if  meat  is  lean 

Add  a  little  cheese  to  top  of  peppers  or  tomato  catsup  just 
before  removing  from  oven. 

Wash  peppers,  cut  slice  from  stem  end.   Remove  seeds.  Cover 
with  water.   Boil  until  tender,  but  still  firm.   Drain,  Cook 
ground  meat  with  onions  about  20  minutes.  Add  salt,  pepper, 
poultry  season  and  com  meal.   Stir  fast  on  hot  heat  until  meat 
and  corn  meal  is  slightly  brown.   Remove  from  stove  and 
pack  in  peppers* 

Bake  at  375  degrees  about  30  minutes, 

CHICKEN  PICCATA  Melba  E.  Smith 

4  chicken  breasts,  skinned  and  1/8  tsp,  garlic  powder 

boned  1/8  tsp,  paprika 

1  egg  1/4  c,  butter 


Beat  egg  v/ith  1  Tbsp,  lemon  juice.   Combine  flour,  garlic 
powder  and  paprika.   Dip  chicken  in  egg  mixture,  then  in  flour 
mixture.   In  skillet  brown  chicken  in  butter.   Dissolve  bouillon 
in  water.  Add  with  remaining  lemon  juice  to  skillet.  Cover; 
simmer  20  minutes  or  until  tender.   Makes  4  servings. 

SALISBURY  STEAK  Sandra  Capps 

2  Tbsp,  Wesson  Oil  1  Tbsp.  cornstarch 

2  or  3  onions,  sliced  1  1/2  lb.  ground  beef 

3  Tbsp.  soy  sauce  1  tsp,  salt 

1/2  tsp.  sugar  1/4  tsp.  pepper 

Shape  ground  beef  into  patties.   Fry  and  set  aside.  Heat  oil 
and  cook  onions  for  2  minutes.  Add  soy  sauce,  sugar  and  1  1/2 
c.  water.  Heat  to  boiling.   In  cup  stir  cornstarch  and  1/4  c. 
water  until  blended.   Gradually  stir  into  onion  mixture,  stirring 
constantly  until  it  thickens.  Add  patties  and  simmer. 

*If  more  sauce  is  preferred,  simply  add  more  cornstarch  and 
water. 


3  Tbsp.  lemon  juice 
1/4  c.  unsifted  flour 


2  chicken  bouillon  cubes 
1/2  c.  boiling  water 
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MYRA'S  SPANISH  RICE 


Mrs,  Anne  Jones 


1  lb.  hamburger  Chili  powder,  garlic  and  onion 

1  large  can  stewed  tomatoes         to  taste 

1/2-1  c,  instant  rice  Grated  cheddar  cheese 

Brown  hamburger;  drain  grease  off.  Add  spices.  Add  uncooked 
instant  rice  and  stewed  tomatoes.   Simmer  until  rice  swells 
and  flavors  blend.   Put  in  13x9-inch  oblong  baking  dish.  Cover 
with  grated  cheddar  cheese.   Stick  in  oven  to  melt  cheese. 
Very  good  for  covered  dish  meals. 

RUSSIAN  TEA  Roma  Hamilton 

2  qt.  water  1-12  oz.  can  frozen  orange 
2  tsp.  whole  cloves  juice,  undiluted 

1  qt.  water  12  oz«  pineapple  juice 

4  regular  tea  bags  1  1/2  c.  sugar 

1/2  c.  lemon  juice  3  sticks  cinnamon 

Bring  2  qts.  water  to  boiling;  add  the  cloves.   Let  steep  15 
minutes.  Strain.   Bring  1  qt.  water  to  boiling,  add  tea  bags, 
let  steep  5  ninutes.  Add  all  other  ingredients  in  a  1  gaL  jar* 

HOT  SPICED  PERCOLATOR  PUNCH         Jane  Hudson 

1  large  can  unsweetened  1  c.  brown  sugar 

pineapple  juice  4  1/2  tsp.  whole  cloves 

1  large  jar  cranberry  juice        4  cinnamon  sticks 
cocktail  1/4  tsp.  salt 

4  1/2  c.  water 

Combine  pineapple  juice,  cranberry  Juice,  water  and  1  c. 
brown  sugar  in  30  c.  automatic  coffee  maker.   Place  cloves, 
cinnamon  sticks  (broken  into  pieces)  and  salt  in  the  basket. 
Perk  for  a  few  minutes.   Serve  piping  hot*   Yields  30  servings. 


Write  An  Extra  Recipe  Here: 
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OVEN  TEMPERATURE  CHART 


Slow  250  degrees  -  325  degrees  F. 

Moderate  325  degrees  -  375  degrees  F. 

Moderate  hot  375  degrees  -  425  degrees  F. 

Hot  425  degrees  -  450  degrees  F. 

Very  hot  450  degrees  -  475  degrees  F. 

BREADS  Minutes  Temperature 

Loaf   50-60   400 

Rolls   20-30    400 

Biscuits   12-15    450 

Muffins   20-25    400 

Popovers   30-40    425 

Corn  bread   25-30    400 

Nut   50-60    350 

Gingerbread   30-40    325 

PIES 

Pumpkin   35-45    400 

Two-crust   25-40    400 

Shells   10-12    450 

Meringue   10-15    300 

COOKIES 

Drop   10-15    400 

Rolled   8-12    400 

Icebox   8-12    400 

Molasses   10-15    350 

CAKES 

Angel   60    325 

Sponge   60    325 

Cup   25    350 

Layer   25-30    375 

Loaf   45-60    350 

Sheet   20-30    375 

Pound   60-90    325 

MEAT  AND  POULTRY 

Beef,  rare.  .  ,   20  min.  to  lb   300 

Beef,  medium   25  min.  to  lb   300 

Beef,  done   30  min.  to  lb   300 

Pork   40  min.  to  lb   350 

Ham,  smoked   30  min.  to  lb   300 

Mutton   35  min.  to  lb   300 

Veal   35  min.  to  lb   325 

Chicken   25  min.  to  lb   350 

Duck   25  min.  to  lb   350 

Turkey,  large   20  min.  to  lb   275 

Turkey,  small   25  min.  to  lb   300 

Fish   20  min.  to  lb   375 

MISCELLANEOUS 

Custard  cup   20-30    300 

Custard  casserole   45-60    300 

Souffle   50-60    325 

Baked  potato   60-90   400 

Baked  beans   6  hours   350 

Timbales   35-45    300 

Rice  Pudding  .   50-60    325 

Scalloped  potato   60-90    375 
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TIME  CHART  FOR  ROASTS 


Kind:  Minutes  per  lb.  after  searing: 

Beef  -  rare  -  10-16  medium  -  17-22  well  done  -  23-30 

Veal,  pork,  lamb  —  well  done  —  30  ...  .  Cured  pork  —  well  done  —  40-55 

Broiling:  Remove  any  extra  fat  from  the  meat  and  grease  the  broiler  with  some  of  it. 
Broil  the  meat  over  a  clear  fire  or  under  a  gas  or  electric  burner.  Sear  it  on  both  sides  and 
cook  it  half  of  the  required  time  on  each  side. 

Pan  broiling:  Heat  a  frying  pan  very  hot  and  grease  it,  by  rubbing  with  a  little  fat.  Sear 
meat  on  both  sides,  then  cook  more  slowly  until  done.  Season.  Keep  free  from  fat. 


TIME  TABLE  FOR  BROILING  AND  PAN  BROILING 


Kind  of  Meat:  Time  in  Minutes: 

Beef  steaks  —  1-inch  thick  Rare  or  medium,  8-10 

1  1/2-inch  Rare  or  medium,  10-15 

2-inch  Rare  or  medium,  18-25 

Pork  chops,  thin  —  8-10  ...  .  Lamb  chops,  rib  —  6-8  ...  .  Loin  or  sTiouTder  —  8^ 
Mutton  chops  1-inch  thick  —  15-20  ....  Veal  cutlets,  very  thin  —  6-8  ...  .  Chops  —  10 

Sauteing  or  pan  frying:  Remove  any  extra  fat  and  dip  the  meat  in  crumbs,  egg  and 
crumbs  again  (or  use  a  mixture  or  corn  meal  and  crumbs),  cook  25  to  30  minutes  in  a 
small  amount  of  fat  in  a  frying  pan,  browning  first  on  one  side  then  turning,  seasoning 
with  salt  and  pepper,  and  browning  on  the  other.  Example:  breaded  veal  chops. 

Tender  Meat  Cookery:  Roasting:  Skewer  meat  into  shape,  lay  on  a  rack  in  a  meat  pan  and 
put  pieces  of  the  meat  fat  in  the  bottom  of  the  pan.  Place  in  a  hot  oven,  500  degrees  F., 
on  the  upper  grate  for  10  minutes  to  sear  meat;  season  with  salt  and  pepper,  remove  to 
the  lower  grate  of  oven;  lower  temperature  to  about  300  degrees  F.;  baste  occasionally 
until  done.  Add  hot  water  if  necessary  for  basting. 

TEMPERATURES  FOR  BAKING  FLOUR  MIXTURES 


Food  Temperature  Time  (Min.) 

Baking  powder  biscuit   450  degrees  to  460  degrees   1 2-1 5 

Bread   350  degrees  to  400  degrees    45-60 

Butter  cake,  loaf   360  degrees  to  400  degrees    40-60 

Butter  cake,  layer   380  degrees  to  400  degrees    20-40 

Cake,  angel   300  degrees  to  360  degrees    50-60 

Cake,  sponge   300  degrees  to  350  degrees    40-60 

Cake,  fruit   275  degrees  to  325  degrees    3-4  hours 

Cookies,  thin   380  degrees  to  390  degrees    10-12 

Cookies,  molasses   350  degrees  to  375  degrees    18-20 

Cream  puffs   300  degrees  to  350  degrees    45-60 

Meringues   250  degrees  to  300  degrees    40-60 

Muffins  (b.  p.)   400  degrees  to  425  degrees    20-25 

Pie  crust   400  degrees  to  500  degrees    20-40 

Popovers   350  degrees  to  450  degrees    35-40 

Rolls   400  degrees  to  425  degrees    25-30 


TABLE  FOR  COOKING  CEREALS 

Time  in 

Kind  and  Amount  Salt  Water  double  boiler 

Cream  of  wheat,  1  cup  11/2tsp   4  c   40  minutes 

Corn  meal,  1  cup  11/2  tsp   4  c   3  1/2  hours 

Rice,  1  cup   1  tsp.    3  c   40  minutes 

Hominy  (coarse)   1  tsp.    5  c   3  hours 

(fine).  11/2  tsp   4  c   2  hours 

Rolled  oats,  1  cup  1  tsp.    21 /2  c   1  hour 

Cracked  wheat,  1  cup  1  tsp.    4  c   4  to  6  hours 
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TABLE  FOR  DRIED  FRUITS 


Fruit  Cooking  Time 

Apricots   About  40  minutes 

Figs   About  30  minutes 

Peaches   About  45  minutes 

Prunes   About  45  minutes 


Amount  of  Sugar  or  Honey 

1/4  c.  for  each  c.  fruit 

1  Tbsp.  for  each  c.  fruit 
1/4  c.  for  each  c.  fruit 

2  Tbsp.  for  each  c.  fruit 


SAUCES 
Thickening 

White  Sauce  Liquid  Material  Fat  Seasoning 

(salt) 

No.  1  thin  1c.  milk    ....  1  Tbsp.  flour  ....  1  Tbsp.  1/2  tsp. 

No.  2  medium  1c.  milk    ....  2  Tbsp.  flour  ....  11/2  Tbsp.  .  .     1/2  tsp. 

No.  3  1c.  milk    ....  3  Tbsp.  flour  ....  2  Tbsp.        .  .     1  tsp. 

No.  4  thick  1c.  milk    ....  4  Tbsp.  flour  ....  21/2  Tbsp.  .  .     1  tsp. 

Use  No.  1  sauce  for  cream  soups. 

Use  No.  2  sauce  for  creamed  or  scalloped  dishes  or  gravy. 
Use  No.  3  sauce  for  souffles. 
Use  No.  4  sauce  for  croquettes. 


VEGETABLE  TIME  TABLE 

Minutes 


Vegetable 

Boiled 

Steamed 

Baked 

Asparagus,  tied  in  bundles  

  30 

Artichokes,  French  

  40 

45-60 

Beans,  Lima,  depending  on  age  

  20-40 

60 

  15-45 

60 

  45 

60 

70-90 

  10-20 

25 

  20-30 

Carrots,  cut  across  

  20-30 

40 

Chard  

  60-90 

90 

Celery,  cut  in  lengths  1/2  inch  

  30 

45 

Corn,  green,  tender  

  5-10 

15 

20 

Cucumbers,  peeled  and  cut  

  20 

30 

40 

Eggplant,  whole  

  30 

40 

45 

  45 

60 

60 

Parsnips  

  60 

75 

75 

  20-40 

35-50 

Peppers  

  20-30 

30 

30 

Potatoes,  depending  on  size  , 

  20-40 

60 

45-60 

Pumpkin,  in  cubes  

  30 

45 

60 

Potatoes,  sweet  

  40 

40 

45-60 

Salsify  , 

  25 

45 

Spinach  

  20 

30 

Squash  in  cubes  

  20-40 

50 

60 

Tomatoes,  depending  on  size  

  5-15 

50 

15-20 

Turnips,  depending  on  size  

  30-60 
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MEASUREMENTS,  EQUIVALENTS  AND  METRIC 


Measure 


Equivalent 


Metric  (ML) 


1  Tbsp. 

2  Tbsp. 
1  jigger 
%  cup 
1/3  cup 
72  cup 

1  cup 
1  pint 
1  quart 
1  liter 
1  oz.  (dry) 
1  pound 
2.21  pounds 


To  Convert  from 

teaspoons  (tsp.) 
tablespoons  (Tbsp.) 
fluid  ounces  (fl.  oz.] 
cups  (c) 
pints  (pt) 
quarts  (qt) 
gallons  (gal) 
cubic  feet  (ft^) 
cubic  yards  (yd^) 
milliliters  (ml) 
liters  (I) 
liters  (I) 
liters  (I) 

cubic  meters  (m^) 
cubic  meters  (m*^) 


3  tsp. 

1  oz. 
r/aoz. 

4  Tbsp. 

5  Tbsp.  plus  1  tsp. 
8  Tbsp. 

16  Tbsp. 

2  cups 
.        4  cups 

4  cups  plus  3V2  Tbsp. 
2  Tbsp. 
16oz. 
35.3  oz. 

THE  APPROXIMATE  METRIC  CONVERSION 
To 

milliliters  (ml) 
milliliters  (ml) 
milliliters  (ml) 
liters  (I) 
liters  (I) 
liters  (I) 
liters  (I) 

cubic  meters  (m^) 
cubic  meters  (m^) 
fluid  ounces  (fl  oz) 
pints  (pt) 
quarts  (qt) 
gallons  (gal) 
cubic  feet  (ft*^) 
cubic  yards  (yd^) 


14 
29 
44 
59 
78 
118 
236 
473 
947 
,000 
28 
453 
1 


ters 
ters 
iters 
ters 
ters 
iters 
liters 


,8  milliliters 
,6  milliliters 
,4  milliliters 
.2  millili 
.9  millili 
A  millili 
,8  millili 
,6  millili 
.2  millili 
.0  millilL- 
.35  grams 
.59  grams 
.00  kilogram 


Multiply  by 

5 

15 

30 
0.24 
0.47 
0.95 
3.8 
0.03 
0.76 
0.03 
2.1 
1.06 
0.26 

35 
1.3 


CANDY  THERMOMETER  HINTS 

To  check  candy  thermometer  accuracy,  let  stand  10  minutes  in  boiling  water.  Thermom- 
eter should  read  212  degrees;  if  there  is  any  variation,  subtract  or  add  to  make  the  same 
degree  of  allowance  in  testing  candy. 

Thread  230  degrees  to  234  degrees 

Softball  234  degrees  to  238  degrees 

Medium  ball  238  degrees  to  244  degrees 

Firm  ball  244  degrees  to  248  degrees 

Hard  ball  248  degrees  to  254  degrees 

Very  hard  ball  254  degrees  to  265  degrees 

Light  crack  265  degrees  to  285  degrees 

Hard  crack  290  degrees  to  300  degrees 

TEMPERATURES  IN  CANDY  MAKING 
Fudge,  opera  creams,  penuche  and  cream  candies 

234-236  degrees,  soft  ball 

Fondants  (mints,  etc.)   234-236  degrees,  soft  ball 

Marshmallows   238-240  degrees,  soft  ball 

Caramel  mixtures   246-252  degrees,  firm  ball 

Taffies  :254-270  degrees,  hard  ball 

Butterscotch  ;280-300  degrees,  crack 

Brittles   290-31 0  degrees,  hard  crack 

Boiled  frostings: 

1  egg  white  to  1  c.  sugar  —  238-242  degrees,  soft  ball  or  thread 

2  egg  whites  to  1  c.  sugar  —  244-248  degrees,  soft  ball  or  thread 

3  egg  whites  to  1  c.  sugar  —  254-260  degrees,  firm  ball  or  long  thread. 
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TIME  AND  TEMPERATURE  REQUIRED  FOR  CAKE  BAKING 


Sponge  cake   275-325  degrees  -  40  minutes  to  1  hour 

Loaf  cake   325-350  degrees  -  40  minutes  to  1  hour 

Cup  cakes  350-375  degrees  -  15  to  25  minutes 

Layer  cake  375-400  degrees  -  20-30  minutes 

FOR  THE  COOKIE  JAR 

Cookie  dough  that  is  to  be  rolled  is  much  easier  to  handle  after  it  has  been  in  a  cold 
place  10  to  30  minutes.  This  keeps  the  dough  from  sticking,  even  though  it  may  be  soft. 
If  not  done,  th(  soft  dough  may  require  more  flour  and  too  much  fiour  makes  cookies 
hard  and  brittle;  in  rolling,  take  out  on  a  floured  board  only  as  much  dough  as  can  be 
managed  Cusily.  l-lour  the  rolling  pin  slightly  and  roll  lightly  to  desireti  thickness.  Cut 
shapes  close  to(;  :ther  and  keep  all  trimmings  for  the  last.  Place  pans  or  sheets  in  upper 
third  of  oven.  Watch  cookies  carefully  while  baking  to  avoid  burning  edges. 

When  sprinkling  sugar  on  cookies,  try  putting  it  into  a  salt  shaker.  It  saves  time. 

ROAST  TURKEY 

Stuff  and  truss  turkey;  brush  skin  with  cooking  fat.  Place  breast  up  on  a  rack  in  a 
shallow  open  pan.  Cover  turkey  with  fat-moistened  cheesecloth,  large  enough  to  cover 
top  and  drape  down  on  all  sides.  Place  in  preheated  oven,  325  degrees  F.  Do  not  sear; 
do  not  add  water;  do  not  cover.  Basting  is  unnecessary,  but  if  cloth  dries  during  cooking, 
moisten  it  with  drippings  in  pan.  When  meat  thermometer  registers  190  degrees  F.  (20 
minutes  before  turkey  should  be  done)  test  for  doneness.  Press  fleshy  part  of  drumstick 
between  fingers;  meat  should  feel  very  soft;  or  move  drumstick  up  and  down;  it  should 
move  readily  or  twist  out  of  joint.  Roasting  Time  (stuffed  ready-to-cook  weight): 

4  to  8-lb.  turkey  3  to  4  hours 

8  to  12-lb.  turkey  4  to  5  hours 

12  to  16-lb.  turkey  5  to  6  hours 

16  to  20-lb.  turkey  6  to  7y2  hours 

20  to  24-lb.  turkey  772  to  9  hours 

Roasting  Time  and  Temperature  (whole  turkeys): 

Ready-to-cook  Oven  Total  Time 

Weight  Temperature  Hours 

8  to  10   325  degrees  F  4  to  472 

10  to  12    325  degrees  F  472  to  5 

12  to  14    325  degrees  F  5  to  574 

14  to  16    325  degrees  F   574  to  6 

16  to  18   325  degrees  F  6  to  672 

18  to  20    325  degrees  F  672  to  772 

20  to  24    325  degrees  F   772  to  9 

Note:  If  turkey  is  roasted  unstuffed,  reduce  time  approximately  5  minutes  per  pound. 
(Half  Turkeys) 

372  to  5  325  degrees  F   3  to  372 

5  to  8    325  degrees  F  3V2  to  4 

8  to  1 2    325  degrees  F  4  to  5 

(Foil  Wrapped  Turkeys) 

8  to  1 0   450  degrees  F   274  to  272 

1 0  to  1 2   450  degrees  F   272  to  3 

1 2  to  1 6   450  degrees  F  3  to  374 

16  to  20  450  degrees  F   374  to  372 

20  to  24   450  degrees  F   372  to  3y4 
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INGREDIENT  SUBSTITUTIONS 


1  square  (1  oz.)  chocolate  equals  3  tablespoons  cocoa  plus  1  tablespoon  vegetable  short- 
ening. 

1%  cups  (approximately)  all-purpose  flour  equals  2  cups  cake  flour. 

2/3  cups  honey  equals  1  cup  sugar  plus  1/3  cup  of  water. 

1  package  (8  to  9  oz.)  macaroni  or  spaghetti  equals  4  to  5  cups  cooked. 

1  cup  raw  rice  equals  3  cups  of  cooked  rice,  approximately. 
172  cups  corn  syrup  equals  1  cup  sugar  plus  1/2  cup  of  water. 

2  tablespoons  flour  (for  thickening)  equals  1  tablespoon  corn  starch. 

2  cups  ground  meat  (tightly  packed)  equals  1  pound. 

3  cups  ground  meat  (loosely  packed)  equals  1  pound. 
2y2  cups  raisins  equals  1  pound. 

3  cups  coarsely  chopped  nuts  equals  1  pound. 

1  cup  sweet  milk  equals  1  cup  sour  milk  plus  1  teaspoon  soda. 

Va  teaspoon  soda  plus  1  cup  sour  milk  equals  2  teaspoons  baking  powder. 

2  cups  equal  1  can  (tall) 
272  cups  equals  No.  2  can 
3/4  cups  equals  No.  272  can 

1  lemon  (medium)  equals  3  tablespoons  juice 

1  orange  (medium)  equals  Vt.  cup  juice 

2  Tablespoons  shortening  equals  1  ounce. 

TABLE  OF  MEASUREMENTS  AND  ABBREVIATIONS 


t.  or  tsp   teaspoons  3  t  IT. 

T.  or  Tbsp  tablespoons  16  T  1  c.  (4  T.-Va  c;  8  T.  -  Va  c.) 

c  cup  2  cups  1  pint 

pt  pint  2  pints  1  qt. 

qt  quart  4  qt  1  gal. 

lb  pound 


MEASURE  OF  FRUITS  AND  NUTS 


1  pound  dates  measure  about  2  cups 

1  pound  raisins,  prunes,  dried  apricots,  dried  peaches,  dried  pears  or  dried  figs  measures 

about  3%  to  314  cups 
1  pound  dried  apples  measure  about  5  cups 
1  pound  cut-up  candied  fruit  peel  measures  about  3  cups 
1  pound  shelled  almonds  or  Brazil  nuts  measure  about  3  cups 
1  pound  shelled  walnuts  or  pecans  measure  about  4  cups 


HERB  PLANTS  FOR  FLAVOR  AND  FRAGRANCE 


1 .  Basil  (sweet)  -  Use  with  mushrooms,  in  egg,  cheese,  and  fish  dishes. 

2.  Basil  (perennial)  -  For  flavoring  eggs,  fish,  eggs,  game,  meats,  shellfish,  salads. 

3.  Catnip  -  Leaves  used  in  preparing  herb  teas.  A  tidbit  for  kitty. 

4.  Chervil  -  Young  leaves,  fresh  and  dried,  used  for  culinary  flavoring. 

5.  Chives  -  Use  where  mild  onion  flavor  is  required.  Cheese,  eggs,  sauces,  and  salads. 

6.  Coriander  -  Ground  seeds  used  in  breads,  cookies,  cheese. 

7.  Costmary  -  Fresh  leaves  are  used  in  beverages,  meats,  poultry,  and  herb  teas. 

8.  Garlic  -  Used  for  garlic  bread,  salads,  sauces,  soups,  spaghetti  and  meats. 

9.  Hyssop  -  Tender  young  leaves  used  in  flavoring  fruit  cocktails,  pies,  salads,  soups  and 
stews. 

10.  Lavender  -  Flavoring  for  beverages  and  jellies.  Tips  used  for  perfumes. 

1 1 .  Sweet  Marjoram  -  For  flavoring  salads,  meats,  stuffings,  fish  and  poultry. 

12.  Orange  Bergamont  Mint  -  Use  in  meat  cookery,  mint  jelly  and  iced  beverages. 

13.  Peppermint  -  For  a  garnish,  fruit  cocktails,  cold  beverages,  salads.  Tea  good  for  diges- 
tion. 

14.  Pineapple  Mint  -  Aromatic,  refreshing  odor.  Used  in  meat  cookery. 

15.  Spearmint  -  For  flavoring  fruit  drinks,  iced  beverages,  jellies  and  meat. 

16.  Oregano  -  Spaghetti  sauces,  Mexican  dishes,  shellfish,  salads,  meats. 


-f- 


HERB  PLANTS  FOR  FLAVOR  AND  FRAGRANCE  (continued) 


17.  Parsley  -  Salads,  meats,  soups,  garnishings. 

18.  Pennyroyal  -  Gives  pungency  to  green  salads. 

19.  Rosemary  -  Add  lightly  to  meat,  poultry,  eggs,  Flavors  jams,  jellies. 

20.  Sage  -  Sausage,  pork,  veal,  lamb,  stuffings.  For  all  poultry.  Used  in  wine  cups  and 
summer  fruit  drinks. 

21.  Sage  (Golden)  -  Sausage,  pork,  veal,  lamb,  for  all  poultry.  Can  be  added  to  cream 
cheese. 

22.  Sage  (Dwarf)  -  Sausage,  pork,  veal,  lamb.  In  stuffings  for  all  poultry.  Herb  butter  and 
pickled  cucumbers. 

23.  Pineapple  Sage  -  Leaves  used  for  seasoning.  Rich  meats  and  fish  dishes. 

24.  Variegated  Sage  -  Sausage,  pork,  veal,  lamb,  poultry.  Tea  is  generally  refreshing. 

25.  Summer  Savory  -  Traditional  flavourer  o1  beans,  egg  dishes,  cream  sauces,  poultry. 
Excellent  substitute  for  pepper. 

26.  Winter  Savory  -  Stronger  than  Summer  Savory.  Egg  dishes,  cream  sauces,  all  poultry, 
and  beans. 

27.  Shallots  -  Leaves  used  like  chives.  Bulbs  have  mild  onion  flavor. 

28.  French  Sorrel  -  Used  in  moderation  with  spinach  and  lettuce.  Salads. 

29.  Tansy  -  Tender  young  leaves  used  to  add  interest  to  baked  fish,  meat  pie,  or  omelet. 

30.  Tarragon  -  For  salad  dressing,  fish,  poultry,  shell  fish.  Delicious  when  used  in  sauces. 

31 .  Thyme  -  Use  cautiously  with  all  meats,  game,  fish.  Used  in  teas  as  a  sedative. 

32.  Pink  Yarrow  -  Herb  tea.  Dried  flower  arrangements. 


COOKING  FOR  A  CROWD 


The  season  of  the  year  rules  the  food  choices  to  a  degree.  Also  variety  in  flavor,  texture, 
color  and  form.  Plan  best  use  of  refrigerator  space.  Decide  type  of  service,  buffet,  family 
style  or  served  plates  with  waitresses. 


AMOUNTS  OF  FOOD  NEEDED  FOR  25  -  50  -  100 


Food 

Can  Beans,  Baked 

Plain  can  beans 
Dried 

Beans,  string 
fresh 
frozen 
canned 

Cabbage  shredded 
for  slaw 

Corn 

canned 

frozen 

Carrots 

Fruit  Cocktail 

Ham  for  Baking 

Meat  for  Meat  Loaf 

Poultry  for  Roasting 


25 

6-1  lb.  cans  or 
1-10  lb.  can 
Same  as  above 

3  lbs. 

5-6  lbs. 

5-12  oz.  pkgs. 
5  #2  cans  or 
1  #10  can 

4  lbs. 


6-3  oz.  cans 
1  #10  can 
5-1 2  oz.  pkgs. 

6  lbs. 

1  #10  can 

10  lbs. 

5  lbs. 

15  lbs. 


50 

2  #10  cans 
6  lbs. 

10-12  lbs. 

3-40  oz.  pkgs. 
2  #10  cans 

8  lbs. 

2  #10  cans 
5-40  oz.  pkgs. 
12  lbs. 
2  #10  cans 
18-20  lbs. 
9-10  lbs. 
30  lbs. 


100 

4  #10  cans 
12  lbs. 

20-24  lbs. 

6-40  oz.  pkgs. 
4  #10  cans 

16  lbs. 

4  #10  cans 
10-40  oz.  pkgs. 
24  lbs. 
4  #10  cans 
36-40  lbs. 
18  lbs. 
60  lbs. 


SLOW  CROCKERY  COOKING 
To  convert  favorite  recipes  for  slow  cookers 

REGULAR  TIMING  SLOW  COOKER 

15  to  30  minutes  1 V2  to  2V2  hours  on  high*  or  4  to  8  hours  on  low* 

35  to  45  minutes  3  to  4  hours  on  high*  or  6  to  10  hours  on  low* 

50  minutes  to  3  hours  4  to  6  hours  on  high*  or  8  to  16  hours  on  low* 

*High  =  275  to  350  degrees  F  *Low  =  180  to  190  degrees  F.  (pots  vary) 

TO  TEST  COOKER  TEMPERATURE-TIMING   Fill  cooker  half  full  of  cold  tap  water.  Heat,  covered 

on  high  for  214  hours.  If  water  boils  in  less  time  reduce  recipe  cooking  time.  If  it  takes  more  than  3 

hours  to  boil  add  cooking  time. 
FOR  SAFETY   Use  pot  in  a  safe  place  where  cord  is  up  out  of  the  way.  Never  store  food  in  crockery 

pot.  Sudden  temperature  changes  can  crack  ceramic  liners.  180  degrees  F.  is  a  minimum  safe 

cooking  temperature.  Read  and  use  cooker  instructions  carefully. 
TO  SERVE  CROCKERY  COOKING  Garnish  with  parsley,  carrot  curls,  crushed  corn  chips,  tomatoes, 

sauces,  olives,  pimentoes,  mint  leaves,  lemon  or  orange  slices. 
ADDITIONAL  CROCKERY  COOKING  HINTS  Use  a  timer  for  starting  pot  and  cooking  when  you 

aren't  around;  Crossed  strips  of  folded  aluminum  foil  under  roast  will  let  you  lift  it  quickly  and 

safely  to  serving  dish;  Most  recipes  for  low  temperature  can  be  prepared  in  half  time  on  high;  A 

slow  pot  is  excellent  for  fondues,  dips,  hot  punch,  sauces,  and  as  a  bun  warmer. 

MICROWAVE  COOKING  PRINCIPLES: 

1 .  High  water  content  foods  cook  more  rapidly  than  those  with  less. 

2.  The  mass-density  of  a  food  is  related  to  cooking  time  required. 

3.  "Standing"  time  is  necessary  for  dense  foods  as  meats.  Cakes  need  rest  time,  too. 

4.  Such  meats  as  roasts  increase  in  temperature  for  a  time  during  "standing". 

5.  Less  leavening  is  required  for  some  baked  items  as  biscuits,  muffins,  etc.  The  "rapid"  heat  makes 
rapid  expansion. 

6.  Some  foods  rise  more  than  in  the  conventional  oven. 

7.  Foods  need  rotation  by  hand  or  mechanically  to  avoid  the  hot  spots  in  the  oven  cavity.  Hot  spots 
can  be  utilized  for  some  food  items. 

8.  The  container  shape  is  more  important  for  some  foods  than  others. 

9.  Never  use  metal  containers  or  trim  in  microwave  oven. 

10.  Never  operate  an  empty  oven  -  it  can  damage  the  magnetron. 

1 1.  Rapid  cooking  or  expansion  causes  "eruptions"  in  certain  foods. 

12.  Coverings  during  cooking  prevents  excess  moisture  loss  and  spatters. 

13.  Paper  line  cake  pans  to  lessen  sogginess  around  the  edge.  Cakes  require  "resting"  time. 

14.  One  cannot  rely  on  conventional  tests  for  doneness  in  some  foods.  Follow  oven  instructions  for 
time  and  tests. 

15.  Use  a  container  that  radiation  readily  penetrates. 

16.  Time  management  and  temperature  for  microwave  food  preparation  is  different  than  the  tradi- 
tional ways. 

ADDITIONAL  USES 

1.  Warm  pancake-waffle  syrup  9.  Heat  baby  bottle. 

2.  Clarify  sugared  honey.  10.  Reheats  leftovers  without  warmed  over  flavor. 

3.  Heat  pie  and  hot  ice  cream  ala  mode.         11 .  Freshens  bread. 

4.  Dry  herbs  -  mint,  parsley,  onion,  pepper,    12.  Baked  foods  need  less  leavening, 
sage,  etc.  13.  Dries  flowers. 

5.  Peel  tomato  or  peaches  -  split  skin.  14.  Dry  decoupage  -  painting. 

6.  Warm  citrus  fruits  for  more  juice.  15.  Dry  girdle  or  panty  hose. 

7.  Melt  chocolate,  cream  cheese,  butter.         16.  Easy  for  a  child  to  learn  and  use. 

8.  Make  jelly,  jam,  preserves,  etc.  17.  Helps  handicapped  or  elderly. 

COOKING  TERMS 

1 .  Beat  -  Vigorously  by  hand  or  with  an  electric  beater  as  indicated. 

2.  Blend  -  Stir  ingredients  lightly  until  well  mixed. 

3.  Braise  -  To  cook  slowly  in  hot  fat  until  brown,  then  add  liquid  and  simmer  on  top  of  range. 

4.  Broil  -  Follow  directions  for  broiling  on  kitchen  range,  charcoal  or  gas  grill. 

5.  Cream  -  Beat  shortening  with  a  spoon  or  fork  until  spreadable  consistency. 

6.  Dredge  -  To  coat  with  flour,  cornmeal,  bread  or  cereal  crumbs. 

7.  Fold  -  Use  rubber  spatula  to  lift  and  fold  over  ingredients  lightly,  usually  to  fold  stiffly  beaten 
egg  whites  into  a  batter. 

8.  Fricassee  -  Steak  or  chicken  rolled  in  flour  and  browned  in  fat  in  pan  or  skillet.  Add  liquid  such 
as  water  or  milk  and  simmer  until  meat  is  tender. 

9.  Marinate  -  To  allow  a  food  to  stand  in  a  liquid  such  as  oil  and  vinegar,  French  dressing  or  seas- 
oned vinegar.  This  improves  flavor  and  tenderizes  meats. 

10.  Pan.-broil  -  To  cook  meat,  usually  steak,  in  a  heavy  skillet,  without  fat  added.  Pour  off  all  accu- 
mulated grease  in  skillet  as  it  collects.  Otherwise  the  steak  is  fried,  not  broiled. 

1 1 .  Poach  -  To  cook  in  hot  liquid,  such  as  water  or  milk,  being  careful  that  food  holds  its  shape. 

12.  Saute  -  To  cook  slowly  in  a  small  amount  of  fat. 

13.  Sear  -  To  brown  very  quickly  by  intense  heat.  This  increases  shrinkage  but  improves  flavor  and 
appearance. 

14.  Truss  -  To  tie  food  with  metal  or  wooden  skewers  to  hold  its  shape  during  cooking. 
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